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AMERICAN  CAN  COMPANY 


EVEBY  RETAIL  GROCER  SHOULD  HAVE 
THIS  BOOK  .  .  .  AND  IT  S  FREE 


In  December  .  .  .  . 


Now  York  Control  Bldg. 
Chicago 

104  So.  Michigon  Ato. 
San  Froncioco 
U1  Sutlor  Stroot 


Helping  the  grocer  sell  more 

CANNED  PORK  and  BEANS 


PriNliict  inforniation,  recipes  to  produce 
more  volume,  display  suggestions,  prac¬ 
tical  merehandisin;];  ideas — this  is  the 
ammunition  vc  are  loading;  into  our 
Dei’cmher  pa^e  in  leidiniz  grocery  mag¬ 
azines —  this  is  the  material  svith  M'hieh 
\ve  are  helping  grocers  become  better 


salesmen,  not  only  for  pork  and  l>eans 
hut  fur  all  canned  focMls. 

This  is  the  nineteenth  product  we  have 
featured.  Hundreds  of  canners,  thou¬ 
sands  of  grocers,  tell  us  this  educational 
sales  campaign  isduinga  productive  job. 


THE  CANNING  TRADE 


December  10,  lOSJi. 


W1NTE)R  brings  with  it  the  bewitching  memories  of  the 
quiet,  restfulness  of  the  country  ...  of  lowing  herds 
and  rustling  leaves  .  .  .  the  perfumery  of  the  dewy  fields  at 
morning  .  .  .  the  enchantment  of  the  martins  dipping  over 
the  barnyard  of  an  evening.  But,  only  the  noise  of  industry 
is  heard  in  Heekin  factories  where  preparations  are  already 
under  way  for  next  year’s  crops  .  .  .  where  tons  of  metal  are 
raised  from  river  barges  by  our  own  river-rail  terminal  .  .  . 
loaded  upon  cars  to  be  shunted  into  our  factories  and  trans¬ 
formed  into  millions  of  cans.  Now  is  the  time  to  plan  your 
requirements  .  .  .  there  is  no  better  time  to  talk  to  us  about 
your  can  problems.  THE  HEEKIN  CAN  COMPANY,  CIN¬ 
CINNATI,  OHIO. 


HEEKIN  CANS 

HEEKIN  PERSONAL  SERVICE 
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The  Sealing  of  Cans 
Under  Vacuum 
Opens  New  Possibilities 


No.  225  Vacuum 

Can-Closing 

Machine 


Alert  Canners  have  plans  for  new  and  pro¬ 
fitable  products  that  are  made  possible  by 
vacuum  sealing 

Cameron  has  perfected  the  closing  machines 
that  attach  can  covers  in  a  Vacuum  Chamber. 


CAMERON  CAN  MACHINERY  CO. 

240  North  Ashland  Avenue  €hicag09  U.  S.  A. 


December  10, 19SU 


LAST  CALL  for 


G«t  your  wholesalers  and  retailers  to  bid  on 
quantity  lots  of  Canned  Foods  for  the  food 
bosketsdistributed  by  community  chests,  local 
relief,  organizations  and  charity  agencies. 


vd 


nc 


Urge  retoHers  to  use  eiewsfKiper  ods,  bondbills, 
letters  and  pockage  enclosures,  they  ore  power* 
fwi  sales  stiniuionts. 


Colorful  holiday  posters 
help  decorote  the  stpre — ond  help  sales.  Avail* 
able  ot  low  oos1>^om  "ntOGReSSIVE  GROCER" 
and  numerous  printing  houses.  Or,  better  still, 
print  your  own. 


Act  Now 


The  "Contribution 
Jftarrel"  for  gifts  for 
the  needy.  A  sure 
fire  way  to  sell  many 
on  extra  dollor's 
worth  of  Conned 
Food. 


cash 


It’s  smort  to  make  it  easy  for  Hie  retoiler. 
Provide  him  with  ottroctive  Christinas  pack* 
ages  to  contain  your  Canned  Foods. 


CANNED  FOODS  FOR  CHRISTMAS  CIVINO 


CHRISTMAS  GIVING,  the  world’s  greatest 
sales-booster,  has  served  many  an  alert 
Canner  to  move  thousands  of  cases  of  Canned 
Foods.  Assortments,  or  case  and  dozen  lots 
of  single  items,  attractively  packaged  in 
Christmas  cartons  or  baskets,  have  become 
tremendously  popular  as  individual  gifts.  And 
Christmas  Charity  assortments  of  Canoed 


greater  sales  this  year  than  ever  before. 

Shopping  days  till  Christmas  are  mighty 
few— see  to  it  right  now  that  your  brokers, 
wholesalers  and  retailers  gain  some  of  this 
extra  holiday  business.  Get  them  to  push 
your  Canned  Foods.  Use  the  suggestions  on 
this  page,  and  write  Continental  immediately 
for  detailed  information  on  Christmas  Food- 


Foods  and  related  items  will  probably  enjoy  Gift  Merchandising. 


Continental  Can  Company 


NEW  YORK 


CHICAGO 


SAN  FRANCISCO 


December  10, 193  U 
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Established  1878 

The  Journal  of  the  CANNING  and  Allied  Industries 


EDITORIALS 

INDOLENCE — When  canned  foods  are  selling  fairly 
freely,  at  prices  which  return  profits,  it  is  mighty 
hard  to  arouse  any  interest  in  any  question  among 
the  canners.  You  have  seen  evidence  of  this  in  the 
conventions  so  far  held.  Larger  than  usual  crowds  of 
well  dressed  men,  with  money  in  their  pockets,  at¬ 
tended  every  one  of  these  meetings;  they  sat  respect¬ 
fully  quiet  to  listen  to  the  speakers,  and  when  it  came 
time  to  vote  they  voted  with  the  crowd,  enjoyed  the 
entertainments,  and  went  home  completely  satisfied. 
There  was  no  use  trying  to  arouse  a  discussion  on  any 
subject;  they  just  would  not  respond.  They  were  com¬ 
fortable,  indolent,  and  refused  to  be  worried.  In  all 
probability  we  will  see  the  same  procedure  in  all  the 
remaining  conventions,  and  even  in  the  big  National 
Convention  in  January. 

There  was  just  one  cloud  on  the  horizon  of  the  think¬ 
ing  ones,  viz:  1935’s  crops  and  packs  will  probably  be 
badly  overdone.  The  rabble-rousers  are  already  beat¬ 
ing  the  highways  and  the  hedges  warning  all  canners 
and  sundry,  not  about  this  danger,  but  about  this  cer¬ 
tainty!  That  is  the  trouble  with  such  advisors,  they 
speak  with  too  much  certainty  about  the  future.  And 
it  does  not  make  any  difference  how  often  they  may 
have  stubbed  their  toes,  even  broken  their  necks,  these 
future-prognosticators  come  right  back  with  the  same 
old  doses.  Probably  their  philosophy  is  that  if  they 
say  it  often  enough,  and  long  enough,  they  will  be  right 
some  time. 

There  is  no  question  but  what  this  threat  is  a  very 
real  one,  and  a  very  real  danger:  but  there  are  good 
reasons  why  it  is  utterly  useless  to  warn  against  it. 
In  the  first  place,  to  have  such  an  event  we  must  have 
had  a  previous  year  when  the  goods  sold  freely  and  at 
a  profit — that  induces  the  over-rush  the  next 
season.  But  when  we  have  a  year  of  that  kind  we 
have  such  contentment  that  they  cannot  be  aroused. 
In  the  second  place  the  unthinking  herd  will  stampede 
to  big  packs  despite  anything  anyone  can  say  or  do; 
it  has  always  done  so  and  it  will  always  do  so, — second 
nature,  as  it  were. 

A  third  reason  why  it  is  useless  to  warn  against  the 
threatened  heavy  overpack,  is  that  if  the  impression  is 
forced  home,  and  if  many  canners  actually  begin  to 
shorten  sail  by  cutting  down  acreage,  etc.,  then  the 


wise  guys  will  double  their  acreage  and  prepare  for 
what  they  vision  as  a  “killing.”  That  sounds  trite  and 
shopworn,  we  know ;  but  go  back  to  only  last  Conven¬ 
tion  in  Chicago.  You  remember  they  argued  long  and 
hard  to  establish  Marketing  Agreements,  because  then, 
as  now,  everybody  foresaw  too  heavy  packs  in  1934. 
Lots  of  canners  looked  on  this  as  a  very  real  danger, 
and  the  careful  man  said  he  intended  to  go  light  on 
his  packs.  That  was  the  sensible  way  to  look  at  it. 
But  what  did  the  wise  guys  do — and  not  the  tiny  little 
fellows,  but  some  of  the  great  moguls?  They  went 
downstairs  from  those  very  meetings  and  gave  their 
seedsmen  instructions  to  double  their  original  orders ; 
and  in  items  like  peas,  they  bought  four  and  five  car 
loads  more  of  spot  pea  seed  each!  They  wear  a  very 
wise  smile  today,  but  if  the  season  had  proved  to  be  a 
normal  one,  in  yield,  they  would  not  be  so  happy;  but 
eyen  so,  they  would  not  admit  having  been  unfair  with 
their  fellow  canners,  nor  unwise  in  their  actions. 

Yet,  while  all  this  is  true,  it  is  no  reason  for  the 
s.ensible  man  to  lay  aside  his  sense  and  follow  the  un¬ 
thinking  crowd.  He  knows  that  the  proper  thing  to  do 
is  to  go  along  very  carefully,  packing  a  moderate 
amount,  and  all  of  it  of  the  best  possible  quality.  And 
that  is  what  every  sensible  canner  will  do  in  1935. 

There  is  just  one  further  point  to  watch  in  this  mat¬ 
ter:  the  jobbers  will  play  this  threatened  overpack 
to  the  limit,  beating  you  down  on  future  prices,  espe¬ 
cially.  Remember  the  admonition  given  in  our  issue 
of  November  26th — don’t  sell  futures  unless  the  price 
shows  a  profit.  Wait,  at  least,  until  big  crops  and  big 
packs  are  sure  before  granting  price  concessions,  and 
above  all  before  selling  below  cost. 

OUR  LABELING  DEPARTMENT— Last  week  we 
began  a  department  devoted  to  this  troublesome  ques¬ 
tion,  to  show  you  how  a  label  will  look  when  it  has 
been  rebuilt  to  inform  the  consumer.  This  Label  De¬ 
partment  will  appear  from  time  to  time  as  occasion 
requires.  There  has  been  too  much  discussion  and  not 
enough  samples  of  what  is  being  talked  about.  Every 
canner,  and  by  sufferance,  every  wholesale  and  every 
retail  distributor,  is  interested  and  all  opinions  will 
be  welcomed.  A  wide  expression  of  views  would  un¬ 
questionably  help  to  a  suitable  solution.  Let’s  have 
them. 

The  question  of  an  intelligent  label  is  elemental — 
basic;  everyone  agrees  on  this.  The  disagreement  is 
on  how  best  to  do  it.  How  do  you  think  such  a  label 
should  be  built? 
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In  The  Optimist,  for  December — ^that  little  house- 
organ  of  the  Campbell  Soup  Company — is  an  article 
headed  “Quality  Cannot  Be  Coded.”  It  is  possible  to 
take  from  this  article  that  nothing  will  be  done  about 
labels,  that  there  will  be  no  regulations  covering  in¬ 
formative  or  intelligent  labeling.  Plenty  in  the  indus¬ 
try  would  be  glad  to  see  this  whole  movement  knocked 
in  the  head  and  laid  away  forever,  and  it  sometimes 
seems  that  the  distributors  would  be  particularly 
pleased  if  this  burial  took  place. 

If  the  industry  does  not  exert  itself  to  keep  this 
question  alive,  and  to  settle  it  properly  (to  the  advan¬ 
tage  of  the  consumer  and  to  the  unlimited  benefit  of 
canned  foods  consumption),  it  will  have  proved  itself 
more  short-sighted  than  ever  we  believed  it  could  be. 
Many  leading  brand  owners  think  that  such  labeling 
will  harm  them,  fearing  it  will  bring  the  great  mass 
of  worthy  goods  onto  a  par  with  their  brands;  that 
the  years  of  efforts,  and  tremendous  expense,  to  estab¬ 
lish  their  brands  will  go  for  naught.  That  is  a  mere 
phantom  of  their  own  imaginations.  Taking  the  gam¬ 
ble  out  of  buying  canned  foods  will  not  hurt  advertised 
brands,  but  on  the  contrary  will  immensely  increase 
the  popular  consumption  of  all  canned  foods,  and  the 
excellence  of  their  brands  will  continue  to  stand  out 
just  as  prominently  over  the  average  as  it  does  today. 
The  same  groundless  fear  held  leaders  in  foods  and 
drugs  when  the  Pure  Food  law  was  first  proposed.  And 
the  same  tremendous  increase  in  popular  approval  will 
follow  this  label  improvement  as  followed  the  enact¬ 
ment  of  the  pure  food  law. 

The  Optimist,  in  the  article  referred  to,  said,  at  one 
place : 

“There  are  two  ways  in  which  amendments  may 
be  made  to  a  Code  after  its  adoption  by  an  indus¬ 
try.  One  is  by  the  affirmative  vote  of  a  substan¬ 
tial  majority  of  the  subscribers  to  the  Code;  the 
other  method  is  by. presidential  decree. 

Inasmuch  as  the  canners  are  almost  unanimous 
in  their  view  that  the  *ABC’  grading  system  is 
neither  practical  nor  enforceable,  there  is  no  like¬ 
lihood  of  amendment  in  the  conventional  way. 

The  other  method  of  bringing  about  the  intro¬ 
duction  of  a  new  provision  in  the  Code;  namely, 
by  presidential  decree,  is  not  likely  to  be  invoked 
we  gather,  since  as  recently  as  November  21st, 
Donald  R.  Richberg,  in  a  statement  before  the 
members  of  the  Associated  Grocery  Manufactur¬ 
ers  of  America,  emphasized  the  view  that  code 
provisions  should  have  the  almost  unanimous  sup¬ 
port  of  the  industry  involved,  and  that  such  pro¬ 
visions  as  may  lack  that  overwhelming  support 
should  not  be  included.  Whether  or  not  there 
shall  be  risk  of  imposition  by  legislation  during 
the  coming  winter  will  depend  on  the  speed  and 
thoroughness  with  which  the  public  in  general — 
and  their  congressional  representatives  and  sena¬ 
tors  in  particular — can  be  made  cognizant  of  the 
dangers  inherent  in  the  proposal.” 
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Packers  are  invited  and  requested  to  use  the  columns  of 
The  Canning  Trade  for  inquiries  and  discussions  among  them¬ 
selves  on  all  matters  pertaining  to  their  business. 

Business  communications  from  all  sections  are  desired,  but 
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The  Canning  Trade 
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CANNERS’  CONVENTIONS 

NOTE — Secretaries  will  help  their  meetings  and 
render  a  real  service  to  all  interested  by  keeping  this 
column  well  and  accurately  posted.  Send  full  informa¬ 
tion  as  to  date  and  place  of  meetings. 

DECEMBER  11-12,  1934 — Ohio  Canners.  Annual. 

Hotel  Deshler-Wallick,  Columbus,  Ohio. 

DECEMBER  11th,  12th,  1934 — Tri-State  Packers, 
Benjamin  Franklin  Hotel,  Philadelphia.  Annual 
Banquet  11th. 

DECEMBER  13-14,  1934 — New  York  State  Canners, 
Hotel  Seneca,  Rochester,  N.  Y.  Annual. 
DECEMBER  17,  1934 — Maine  Canners  at  Eastland 
Hotel,  Portland,  Me. 

JANUARY  3-4,  1935 — Ozark  Canners,  Metropolitan 
Hotel,  Springfield,  Mo.  Annual. 

JANUARY  3-4-5,  1935 — Northwestern  Canners  at 
Portland,  Oreg. 

JANUARY  13-18,  1935 — National  Canners,  National 
Brokers,  Canning  Machinery  and  Supplies,  Hotel 
Stevens,  Chicago.  Machinery  Show. 

FEBRUARY  19-20,  1935 — Virginia  Canners  at  Hotel 
Roanoke,  Virginia.  Annual. 


What  This  Picture  Represents 

Follow  the  Golden  Arrows  at  the  50th  Year  Canners* 
Convention  Exhibits,  Stevens  Hotel,  Chicago,  January 
14-18,  1935. 

“THAR’S  GOLD  IN  THEM  THAR  HALLSl” 


CM  UP  'N  SEE 
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TOMATO  CANNING 


SPRAGUE-SELLS 


Complete  Equipment  for 
Tomatoes  and  Tomato 
Products 

•  For  the  canning  of  high 
quality  tomatoes,  pulp,  cat¬ 
sup,  chili  sauce  or  any  other 
food  product,  Sprague-Sells 
modern  machinery  will  assure 
you  of  top  results. 

Send  for  General  Catalog 
No.  200  showing  our  full  line 
of  dependable,  modern  can¬ 
ning  equipment  for  all  prod¬ 
ucts.  No  obligation  and  no 
charge.  Mail  coupon  below. 


Hand  Pack  Filler 


Peerless  Juice  Filler 

Fills  accurately  at  high  speed  with  no 
spilling,  leaking  or  dripping.  Sturdy 
construction,  easy  to  install  and  operate. 


Steps  up  the  quality  of  your  pack  one  grade 
by  avoiding  breaking  down  the  toma¬ 
toes.  Large  capacity — small  floor  space. 


1  High  Pressure 

Washer— Sorter— Scalder 

Latest  development  for  tomatoes.  Washes 
and  scalds  perfectly.  Removes  every  par¬ 
ticle  of  dirt  and  bacteria  without  bruis¬ 
ing  and  without  waste.  No  transfers. 


Peerless  Rotary  ■  I 

Washer  ^ 

Will  not  injure  any  tomatoes  fit  for 
canning.  Tomatoes  are  never  in  contact 
with  muddy  water.  Absolutely  sanitary, 
extremely  simple,  strong  and  durable, 
easy  to  clean.  Made  in  two  sizes. 


Sprague-Sells  Super  Pulper 

Revolutionary  new  principle  pulps 
by  both  pressing  and  centrifugal 
force.  Amazing  results,  great  ca¬ 
pacity,  maximum  efficiency,  better 
quality,  increased  yield. 


No.  2  Incline  Scalder 

A  strong,  sturdy,  all-metal  scalder  of  the 
conventional  type.  Has  sprays  both  above 
and  below  conveyor  adjustable  to  suit 
any  condition  of  tomatoes.  Simple  to 
operate  and  easy  to  clean. 


Complete  Line  for  the 
Tomato  Conner 

Inspection  Tables 
Bath  Washers 
Roller  Scalders 
Peeling  Tables 
Tomato  Crushers 
Tomato  Steamers 
Juice  Extractors 
Finishers 
Automatic  Fillers 
Pulp  Fillers 
Pulp  Tanks 
Exhausters 
Copper  Kettles 
Open  Kettles 
Cookers  and  Coolers 
Etc.,  etc. 


SEND 

FOR 

THIX 

BOOK 


Sprague-Lowe  Improved  Flash  Coil 

Fastest,  most  efficient  coil  ever 
offered  the  industry.  Steam  flashes 
to  every  part  of  coil  instantly. 
“Staggering”  of  coils  creates  per¬ 
fect  circulation  and  uniform  boil¬ 
ing  of  entire  tankful. 


SPRAGUE-SELLS  CORPORATION 
Hoopeston,  Illinois 

Please  send  us  your  General  Catalog 
No.  200.  We  are  interested  in  the 
following  equipment: 


Division  of  Food  Machinery  Corp. 

HOOPESTON,  ILLINOIS 

TELEPHONE  HOOPESTON  123 
Modem  Canning  Equipment  for  all  Food  Product^ 


Name. 


Address. 
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Department  Of  Labelins 

This  question  is  boiling  fiercely  at  present,  and  it  will  only  simmer  down  as 
every  canner  comes  to  better  understand  what  is  wanted,  and  how  he  can  comply. 

Below  the  views  of  experienced  men  are  given.  These  form  good  studies  of  the 
question.  Let  us  have  more.  Send  in  your  idea  of  what  constitutes  the  ideal  label  on 
any  product,  and  preferably  for  each  different  grade.  If  you  do  not  want  your  name 
used,  it  will  not  be  divulged,  but  take  part  in  this.  Every  idea  expressed  will  be 
helpful.  Keep  in  mind:  The  public  asks  “What’s  in  the  can.’’ 


GRADE  LABELING  RECOMMENDED  BY  CHAIN 
STORE  ASSOCIATION 

N.  R.  A.  Release  No.  9082,  December  3,  1934 

The  Executive  Committee  of  the  Food  and  Grocery 
Chain  Stores  of  America,  Inc.,  today  recommended 
that  provisions  for  quality  grade  labeling,  ivith 
brief  modifying  descriptions*,  be  incorporated  in  the 
canning  industry  code.  The  recommendation  was  con¬ 
tained  in  a  report  submitted  to  Division  Administrator 
Armin  W.  Riley  by  F.  H.  Massmann,  president  of  the 
association. 

The  committee  also  recommended  that  the  wholesale 
and  retail  food  and  grocery  trade  codes  be  amended 
to  forbid  distribution  of  any  goods  not  labeled  as  to 
grade. 

In  recommending  the  use  of  the  grade  system  of 
labeling  the  committee  rejected  the  so-called  “descrip¬ 
tive”  type  of  labeling  which  had  been  urged  by  a  com¬ 
mittee  of  canners. 

Administration  officials  regarded  the  action  of  the 
chain  stores  as  particularly  significant  and  a  long  step 
forward  in  safeguarding  the  consumer.  The  associa¬ 
tion  includes  practically  all  of  the  grocery  chain  store 
organizations  of  the  country  except  the  Great  Atlantic 
&  Pacific  Tea  Company,  which  is  now  designing  gra^e 
labels  for  its  new  pack.  The  group  represented  by  the 
association  controls  more  than  22,000  retails  food 
outlets. 

In  addition  to  their  function  as  distributors  of  a 
very  important  portion  of  national  brands  of  canned 
foods  the  chain  stores  have  private  brands  which  they 
have  packed  to  their  specifications  and  for  which  they 
design  labels. 

Briefly  summarized,  the  Committee’s  recommenda¬ 
tions  are  as  follows : 

(1)  Adoption  of  the  standards  for  grades  officially 
promulgated  by  the  U.  S.  Department  of  Agri¬ 
culture  for  tomatoes,  cream  style  corn,  whole- 
grain  corn,  peas,  snap  beans  and  grapefruit. 
(The  five  vegetable  items  named  represents 
approximately  half  the  pack  of  all  canned  vege¬ 
tables.) 

(2)  The  four  grades  of  each  of  these  products 
should  be  designated  by  the  terms  “Fancy,” 
“Choice,”  “Standard,”  and  “Substandard.” 

(*  Italics  ours.) 


(3)  One  of  these  terms  designating  the  grade  should 
appear  prominently  on  every  label,  together 
with  a  “key”  to  these  grading  terms  which  will 
make  clear  to  the  consumer  the  relative  quality 
of  each  of  these  four  grades. 

(4)  In  addition,  the  size  of  the  peas  and  snap  beans 
should  be  stated  on  the  label  and  in  the  case  of 

grapefruit  the  legend,  “Packed  Without  Added 
Sugar”  should  appear  on  the  label  where 
applicable. 

(5)  The  President  should  appoint  a  permanent 
committee  to  continuously  consider  the  whole 
problem  of  standards  and  labels.  This  com¬ 
mittee  would  be  responsible  for  recommending 
that  additional  products  be  added  to  the  six 
named,  as  satisfactory  standards  for  such  prod¬ 
ucts  may  be  developed. 

Further  and  more  detailed  restrictive  rules  are  also 
proposed,  such  as  forbidding  the  use  of  the  words 
“fancy,”  “choice,”  etc.,  on  a  label  except  as  referring 
to  the  recognized  grade  of  the  contents  of  the  can. 

The  members  of  the  Committee  are:  Chairman, 
Warren  H.  Clarke,  Kroger  Grocery  &  Baking  Co.; 
Arthur  O’Keeffe,  First  National  Stores,  Inc. ;  William 
Park,  American  Stores  Co.;  W.  L.  Harrison,  Safeway 
Stores,  Inc.;  R.  H.  Marshall,  David  Pender  Grocery 
Co.  and  Southern  Grocery  Stores,  Inc.;  Charles  G. 
Eden,  H.  C.  Bohack,  Inc.,  and  Mr.  Massmann,  ex  officio. 
This  committee  personally  represents  16,000  stores 
doing  an  annual  business  in  foods  in  excess  of 
$700,000,000. 

*  *  * 

Evidently  the  Chain  store  men  decided  that  the 
course  of  common  sense  is  to  go  right  to  the  root  of 
the  trouble,  and  to  call  a  spade  a  spade,  even  to  the 
use  of  the  tabooed  word  “sub-standard.”  And  after 
all  isn’t  it  the  sensible  thing?  No  one  will  ever  lose 
standing  with  the  public  through  dealing  honestly  and 
truthfully  with  it.  Of  this  you  may  be  sure:  if  the 
chain-store  organizations  go  through  with  this  plan — 
and  since  they  are  proposing  it  for  their  own  Code 
there  is  no  reason  to  suppose  they  will  not — and  these 
stores  become  known  as  the  only  stores  selling  graded 
canned  foods,  it  will  make  mighty  hard  traveling  for 
all  other  retail  dealers  in  canned  foods.  Adding  the 
A.  &  P.  stores  to  the  above  stores  means  about  40,000 
retail  outlets  selling  canned  foods  for  what  they  actu¬ 
ally  are.  It  makes  it  formidable  and  compelling. 
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SOMETHING  NEW 

BUT  THOROUGHLY  PROVED  IN  ACTUAL 
CANNERY  OPERATION 

HYDRAULIC  CONVEYING  EQUIPMENT 

INCREASES  PRODUCTION. 
IMPROVES  QUALITY. 
DECREASES  PACKING  COSTS. 

Mechanically  removes  splits  and  skins.  Eliminates  cloudy  liquor  and  sediment 

For  full  particulars,  address 

540  W.  Poplar  Ave.  THE  scon  VINER  CO.  coiun,bus,  Ohio 

Makers  of  Scott  Improved  Green  Pea  Viners  and  Viner  Feeders 


LANDRETH  |i| 

GARDEN  SEEDS 

If  you  are  in  need  of  any  variety  of  seeds  for 
next  Sprins's  planting,  please  write  us  stating 
kinds  and  quantities  wanted  and  we  will  be  happy 
to  quote  you  prices. 

Before  placing  your  order  for  delivery  after 
the  1935  crop,  if  our  representative  does  not  call 
upon  you  at  the  time  you  wish  to  buy,  we  hope 
you  will  write  us  and  give  us  the  opportunity  of 
quoting  you  for  future  delivery. 

D.  LANDRETH  SEED  COMPANY 

BRISTOL,  PA. 


Business  Founded  1784. 


1 50  Years  in  Business. 
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We  wish  it  were  possible  to  change  their  decision 
as  to  the  names  used  for  the  various  grades,  from 
“Fancy,”  “Choice,”  “Standard”  and  “Sub-standard” 
to  “Fancy,”  “Extra  Standard,”  “Standard”  and  “Sub- 
Standard.”  The  public  will  more  easily  grasp  the  vary¬ 
ing  differences  in  this  latter  series  than  in  between 
“Fancy”  and  “Choice”  for'  instance.  We  offer  this 
merely  as  a  simplification,  and  we  know  that  is  what 
they  seek.  Some  localities  are  familiar  with  “Fancy” 
and  “Choice,”  but  the  entire  country  will  readily  grasp 
one  “Fancy”  and  the  varying  degrees  of  standards. 

BROKERS’  PRESIDENT  FAVORS  CONTINUANCE 
OF  N.  R.  A. 

IN  an  address  to  the  Associated  Grocery  Manufac¬ 
turers  of  America,  President  Corliss  said: 

“It  is  with  the  comfortable  feeling  that  I  am  en¬ 
tirely  among  friends  and  well-wishers  that  I  come  to 
this  annual  convention  of  the  Associated  Grocery 
Manufacturers  of  America  to  bring  the  friendly  greet¬ 
ings  and  assurance  of  good  will  of  the  members  of  the 
National  Food  Brokers’  Association,  the  association 
of  which  at  this  time  I  have  the  honor  of  being 
president. 

“If  I  have  any  reflection  to  make,  it  is  merely  that 
more  of  you  do  not  employ  more  of  us.  There  are 
good  brokers  in  every  market.  The  legitimate  food 
brokers  represent  for  you,  on  the  whole,  a  loyal,  effi¬ 
cient  and  economical  method,  of  forming  your  contacts 
with  distributors.  Many  of  you  realize  this,  and  utilize 
the  service  which  my  people  can  render  you,  to  the 
mutual  satisfaction  and  profit  of  all  concerned.  It  is 
my  belief  that  with  a  definite  upturn  in  business, 
slated  for  the  coming  year,  and  with  a  better  under¬ 
standing  of  the  important  branch  of  the  service  the 
food  broker  renders  in  the  economic  merchandising 
field,  the  relations  between  the  food  manufacturer  and 
the  food  broker  will  become  more  firmly  united. 

“You  and  we,  in  fact,  everyone  having  anything  to 
do  with  the  manufacture  of  processing  and  the  dis¬ 
tribution  of  food  and  grocery  products,  have  been 
deeply  interested  in  and  intensely  occupied  with  move¬ 
ments  to  rid  the  entire  industry  of  unfair  methods  of 
competition.  As  organizations,  we  have  had  little  time 
for  much  else  during  the  past  eighteen  months.  Our 
work  is  not  completed  but  the  finished  job  is  in  sight. 
Although  it  is  not  yet  signed,  sealed  and  delivered,  we 
believe  it  will  be.  We  know  you  believe  it  will  be,  too. 
You  have  had  our  fullest  co-operation  and  support  in 
every  movement  in  this  direction,  since  the  inception 
of  the  program  .  .  .  and  that  goes  back  to  1927 

and  1928,  when  we  first  began,  as  an  entire  industry, 
to  try  to  work  out  trade-practice  conference  rules 
under  the  auspices  of  the  Federal  Trade  Commission. 
I  want  to  say,  right  here  and  now,  we  will  continue 
to  give  you  our  support,  on  all  practical  measures,  to 
accomplish  the  ideal.  Perhaps  I  should  not  call  it  an 
ideal.  It  is  essential  .  .  .  the  absolute  requisite 

to  continued  business  progress  and  success. 


“And  while  I  am  on  this  subject,  may  I  digress  a 
bit  to  offer  the  thanks  of  us  all  to  those  many  members 
present  who  have  labored  untiringly,  night  and  day, 
to  correct  the  existing  evils  that  have  so  seriously 
affected  our  industry  ?  They  have  earned  and  deserve 
our  respect  and  best  wishes  for  continued  success. 
So,  too,  we  thank  the  administration  and  N.  R.  A. 
officials  who  have  and  are  honestly  striving  to  aid  and 
assist  industry  through  the  trying  times  of  industrial 
stress. 

“Your  work  and  ours  have  been  under  the  Federal 
Recovery  program.  One  phase  of  that,  the  National 
Industrial  Recovery  Act,  will  expire  by  its  own  limita¬ 
tions  in  shortly  more  than  seven  months.  There  is 
every  indication  that  before  it  expires  the  Congress 
will  enact  a  substitute.  Spokesmen  for  the  Adminis¬ 
tration  in  Washington  have  said  so  and  continue  to  say 
so.  Those  who  are  informed  are  now  in  agreement 
that  new  recovery  law  legislation  is  inevitable. 

“Let  us  face  the  enactment  of  new  recovery  law 
legislation  hopefully.  I  am  suggesting  to  our  people 
that  they  keep  close  watch  to  see  what  form  is  taken 
by  the  new  legislation.  I  make  so  bold  as  to  offer  the 
same  suggestion  to  you.  If  we  must  have  a  new 
recovery  law,  a  permanent  recovery  law,  let  us  be  sure 
that  it  is  a  good  one,  capable  of  producing  the  desired 
results  and  one  that  can  really  be  enforced.” 

JB  * 

FOOD  CODE  REDUCES  LIVING  COSTS 

H.  JANSSEN,chairman  of  the  National  Food 
and  Grocery  Distributors  Code  Authority,  dis- 
♦  cussing  the  National  Recovery  Administration, 
declared  that  the  Food  Code  has  kept  down  the  cost 
of  living  and  expressed  hope  that  Congress  will  pre¬ 
serve  the  best  elements  in  the  trade  Code  system.  The 
Codes,  he  declared,  have  been  beneficial  alike  to  busi¬ 
ness  and  to  the  public. 

“Even  a  casual  survey  of  the  new  Congress,”  said 
Mr.  Janssen,  “would  indicate  that  successful  candi¬ 
dates  of  both  parties  have  indicated  sympathetic  sup¬ 
port  of  the  trade  Code  ideas.” 

“A  critical  period  of  trial  and  error  is  drawing  to  a 
close,”  he  continued.  “Mistakes  that  could  only  have 
been  revealed  by  actual  practice  have  arisen  to  plague 
administrators  of  Codes.  Yet  it  has  been  demon¬ 
strated  already,  in  these  early  days,  that  Codes  have 
proven  beneficial  both  to  industry  and  to  the  public. 

“In  the  Food  Code  the  elimination  of  destructive 
practices  has  resulted  in  keener  attention  to  construc¬ 
tive  competition  and  lowering  to  the  consumer  the 
general  average  of  all  food  products.  The  nation’s 
food  bills  today  would  therefore  be  much  higher  but 
for  the  Code  under  which  its  grocers  are  operating. 

“It  was  the  part  of  political  wisdom  in  the  past  elec¬ 
tion  to  maintain  a  constructive  attitude  toward  this 
new  form  of  economic  self-determination  by  trades. 
Our  advices,  from  many  reliable  sources,  indicate  that 
business  is  hopeful  that  the  new  Congress  will  preserve 
the  best  elements  of  the  trade-Code  system.” 
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PURE  FOOD  PRODUCTS 

Packed  By 

W.  F.  ASSAU  CANNING  CO. 
Baltimore,  Md. 

AuKUst  Ifith,  1934 

The  Sinclair-Scott  Co., 

Baltimore,  Maryland  • 

Gentlemen : 

Now  that  the  Pea  season  is  over  we  want  to  stop  a  minute 
or  two  to  thank  you  for  persuudinK  us  to  buy  one  of  your 
Hydro-Pea  Graders. 

The  capacity  of  this  machine  is  way  beyond  our  expecta¬ 
tions.  It  took  care  of  240  acres  and  we  believe  it  could  have 
taken  care  of  another  hundred  acres.  You  know  this  year  we 
had  a  crop  averaginK  2500  lbs.  to  the  acre.  The  work  it  does  is 
perfect  and  it  is  so  easy  to  keep  in  order  and  keep  clean  that 
we  are  now  wondering  how  we  ever  Kot  alons  without  one. 

We  are  now  usinK  this  machine  on  Lima  Beans.  If  you  have 
anyone  who  would  like  to  see  the  machine  in  operation,  bring 
them  around. 

Yours  very  truly, 

W.  F.  ASSAU  CANNING  CO. 

HI/MOB  HARRY  IMWOLD 


You,  too,  will  get  better  quality  results  from  use  of 

The  Hydro-Geared  Grader. 

THE  SINCLAIR  SCOTT  CO.,  Baltimore,  Md. 


More  Insurance 
Stronger  Protection 
Broader  Coverage 


At 

LESS  COST 

Throush 

CANNERS  EXCHANGE  SUBSCRIBERS 

at 

WARNER  INTER-INSURANCE  BUREAU 
Lansing  B.  Warner,  Incorporated 

540  North  Michisan  Avenue 
CHICAGO  ILLINOIS 


PHILLIPS  SALES  COMPAIMY,  Inc. 

Drokers  and  Comnnission 

Gunned  G'oo^s  and  Gannen  Supplier 

Located  in  the  heart  of  Maryland’s  great  packing  industry.  Brokers 
and  representatives  desired  in  all  markets.  Packers’  accounts  solicited. 


CAMBRIDGE  •  MARYLAND.  D .  S.  A. 
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BETTER  PROFITS 

A  departmtmt  devoted  to  th^  consideration  and  discussion  of  sales  questions 
of  every  kind,  and  to  every  phase  affecting  the  sale  and  distribution  of  canned 
foods;  therefore,  of  utmost  importance  to  every  canner,  because  on  your  sales 
depends  your  profits.  Improvement  in  selling  methods  must  result  in  better 
profits.  Conducted  by  an  Expert  of  long  experience,  but  whose  identity  will 
be  kept  hidden. 

Questions  Invited,  and  Your  Opinions  Welcomed. 


Last  Friday  night  newspapers  carried  screaming 
head  lines,  “Congress  Will  Be  Asked  To  Take 
—  Speedy  Steps  To  Map  Future  of  NRA.” 

Do  you  wonder  what  these  final  steps  will  be?  In 
the  market  I  know  most  intimately  at  present  there  is 
one  persistent  code  violator.  On  an  average  of  twic^ 
a  month  he  has  brazenly  violated  retail  codes  and 
laughed  at  the  code  enforcement  authorities.  If  this 
violator  were  representative  of  some  national 
chain-store  distributing  organization,  we  might  think 
he  was  only  following  out  orders  from  someone  else, 
but,  so  far,  we  find  the  outstanding  code  violators  in 
the  food  field  to  be  individuals.  There  are  so  many 
benefits  which  have  been  derived  from  the  codes,  no 
matter  how  poorly  enforced,  there  are  so  many 
examples  pointing  unmistakably  to  the  fact  that  we 
must  be  saved  from  ourselves  and  our  rampant  indi¬ 
vidualism,  that  you  may  depend  on  the  codes  in  their 
essential  parts  staying  with  us  for  some  time  to  come ! 

If  we  are  not  to  return  to  rank  chaos  in  merchandis¬ 
ing,  if  we  are  to  stay  away  from  the  ancient  policy  of 
the  survival  of  the  biggest  and  strongest  financially 
only,  codes,  in  a  large  part  as  they  have  been  estab¬ 
lished,  must  be  retained  and  enforced. 

Now  read  again  with  me  a  most  interesting  excerpt 
from  the  proceedings  and  reports  of  the  Wisconsin 
Canners  Convention.  Harvey  Burr,  that  outstanding 
secretary  among  secretaries  of  canners  associations, 
said,  in  part,  as  follows : 

“Two  years  ago  I  made  a  very  definite  recommen¬ 
dation  in  my  report  relative  to  the  value  of  small  sales 
organizations  here  in  Wisconsin,  consisting  of  a  few 
neighboring  canners  who  might  collectively  pool  their 
sales  eflorts  and  employ  a  local  sales  manager.  Two 
or  three  attempts  were  made  along  this  line,  consider¬ 
able  experience  developed  as  to  what  can  be  done  and 
what  cannot  be  done  within  such  a  small  organization, 
and  I  am  sure  this  experience  can  be  made  of  value  to 
such  groups  as  may  plan  such  a  project  for  the  coming 
season.  I  believe  that  such  a  group  might  well  afford 
to  adopt  a  common  label,  employ  a  competent  sales 
manager  for  the  group  and  go  ahead,  selling  their 
products  in  a  highly  efficient  manner,  greatly  to  the 
advantage  of  the  individual  canners  in  the  group. 
Don’t  wait  until  war  is  declared  before  you  begin  to 
set  up  your  defense.” 


There  you  have  it!  Harvey  Burr  has  been  advo¬ 
cating  such  a  plan  for  the  past  two  years,  and  no  doubt 
he  had  it  in  mind  years  before  he  made  his  first  recom¬ 
mendation.  It’s  only  the  first  of  December;  you 
will  have  plenty  of  time  between  this  and  planting  time 
to  lay  all  your  plans,  form  your  small  groups,  select  ^ 
your  label  or  labels  and  secure  your  competent  sales 
manager. 

Remember  during  1935,  and  probably  for  a  long  time 
to  come,  you  will  be  called  on  more  and  more  often  to 
work  with  groups  large  and  small.  The  sooner  you 
form  your  own  compact,  closely-related  group,  do  a 
good  selling  job  for  yourselves,  and  at  the  same  time 
present  a  strong,  united  front  for  or  against  countless 
suggestions  which  may  or  may  not  be  for  the  benefit 
of  your  industry,  the  sooner  will  you  be  doing  the  job 
required  of  you  in  the  months  to  come.  I  do  not  mean 
you  should  withdraw  a  single  bit  of  your  support  from 
your  local  State  Association,  but  experience  has  proven 
,  time  and  again  that  the  compact,  united  group  within 
any  association  is  a  power  in  it  second  to  none.  The 
president  and  executive  secretary  of  any  worthwhile 
local  association  have  a  great  deal  to  do  for  the  mem¬ 
bership  as  a  whole ;  they  will  welcome  the  help  of  any 
part  of  their  membership,  particularly  that  part  work¬ 
ing  together  for  the  good  of  several. 

Probably  at  first  you  will  do  best  to  consult  with 
nearby  canners  or  those  whose  production,  financial 
condition,  etc.,  most  closely  parallels  yours.  You  will 
be  blazing  a  trail  for  others  to  follow,  you  will  do  this 
most  easily  if  the  size  of  the  group  is  one  readily  fitted 
into  group  operation.  At  the  same  time,  the  move¬ 
ment  to  identify  products  as  coming  from  a  particular 
state  or  locality  within  a  state  has  never  been  developed 
sufficiently  for  all  in  a  certain  section  to  benefit  most 
from  such  a  movement.  It  will  be  well  for  you  to  con¬ 
sult  your  local  State  Association  Secretary  and  learn 
his  views  as  to  how  successfully  you  might  adopt  such 
a  label.  Whichever  road  you  follow,  secure  the  com¬ 
mon  label  which  will  help  your  group  establish  con¬ 
sumer  demand  for  your  pack. 

While  so  much  is  being  written  about  the  sort  of 
label  description  to  be  adopted  by  the  canning  trade 
or  forced  on  them,  depending  on  the  viewpoint  of  the 


'  EARLY 
PERFECTAII 


These  pure  line  strains,  pro¬ 
duced  in  our  trial  grounds 
by  scientific  plant  breeding, 
have  made  an  enviable  re¬ 
putation  for: 


PERPECTAH 


Wilt  Resistance 
Selected  Canning  Period 
Yield 
Quality 


Become  one  of  oar  satisfied 
customers. 


WASHBURN-WILSON  SEED  CO 
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canner  effected,  I  am  not  going  to  suggest,  in  any 
leading  manner,  the  type  of  label  to  be  finally  selected 
by  your  combination  of  neighboring  canners.  I  do 
urge  you,  however,  if  final  regulations  allow,  to  so 
adequately  and  accurately  describe  the  contents  in  your 
cans  that  even  the  uninformed  housewife  will  welcome 
the  information  you  give  her.  As  an  illustration  of 
just  what  I  mean.  In  our  family  we  have  been 
accustomed  to  two  brands  of  tomatoes  grown  in  the 
state  in  which  we  live.  Yesterday  we  wanted  to  buy 
some  more  and  found  the  grocer,  where  we  were 
doing  our  shopping,  did  not  carry  the  brands  we 
wanted.  He  did  have  another  brand  which  he  recom¬ 
mended  highly.  Knowing  the  packer’s  location  and 
something  of  his  integrity,  we  bought  the  tomatoes 
available.  Today  at  dinner  they  proved  to  be  the 
equal  in  quality  of  those  we  liked  so  well.  Every 
blessed  bit  of  information  on  the  can  was  as  follows : 
Brand  name,  where  packed,  “hand  packed,”  packed  by 
and  net  contents.  We  might  easily  have  waited  until 
we  could  buy  the  brand  to  which  we  were  accustomed 
and  a  sale  would  have  been  lost.  We  would  not  have 
hesitated  if  the  canner  had  briefly  told  us  what  we 
might  expect  in  the  contents. 

Unless  the  Government  goes  much  farther  than  I 
expect  when  defining  grade  descriptions  to  be  carried 
on  each  label  of  canned  foods,  when  you  select  your 
common  label,  be  certain  it  tells  the  story  of  your 
products  and  adequately,  too. 

When  you  select  your  sales  manager  you  will  prob¬ 
ably  not  secure  one  as  able  as  the  man  should  be  whom 
you  employ.  You  are  going  to  feel  this  first  year 
that  expenses  must  be  kept  down,  that  the  attempt  you 
will  make  will  be  largely  an  experiment  and  that  you 
will  go  further  and  attempt  more  after  your  first  year 
of  operation.  That’s  perfectly  all  right,  but  your  con¬ 
tinuance  in  the  movement  will  depend  largely  on  the 
success  attained  during  your  first  year  of  operation. 
After  you  have  selected  the  man  you  want  to  guide 
your  sales  destinies,  help  him  all  you  can.  Let  him  be 
a  leader,  not  simply  an  employe  of  several  canners,  if 
he  is  capable  of  leadership. 

If  you  are  not  able  to  attract  to  the  management  of 
your  group  a  first-class  executive,  a  practical  canner 
and  an  all-around  diplomat,  all  in  one,  do  the  next  best 
thing  and  secure  a  man  who  is  outstanding  in  one  par¬ 
ticular  at  least.  If  I  had  to  choose  between  a  canner 
who  was  a  stickler  for  quality  and  not  so  strong  on 
selling  to  big  buyers,  and  a  canner  whose  whole  repu¬ 
tation  was  built  on  the  packing  of  quality  although 
he  knew  little  about  selling  canned  foods,  I  would  pick 
the  latter  canner  every  time.  Your  big  job  in  1935 
is  to  organize  your  group  of  associated  companies, 
adopt  a  common  descriptive  label  and  then  merchandise 
thoroughly  the  quality  to  be  expected  under  that  label 
by  housewives. 

Eastern  and  Tri-States  Canners,  please  note?  Har¬ 
vey  Burr  has  been  promoting  this  idea  of  group  selling 
among  canners  for  two  or  more  years.  Some  day  he’ll 
put  it  over  in  a  big  way.  Then  you  fellows  will  wish 
you  had  led  instead  of  following.  Get  busy  now  form- 


WHAT  WE  CANT  SHIP  WE  CAN 

By  C.  E.  Watson 

In  Texas  Citriculture  for  December,  1934 

[All  eyes  are  on  Texas  and  the  Sunny  South,  since  the 
migration  of  Northern  canneries  has  begun.  There¬ 
fore,  this  article,  on  the  spot,  as  it  were,  will  prove 
timely  and  interesting. — The  Editor.] 

WHEN  a  farmer  was  asked  by  a  summer  boarder 
what  he  did  with  all  the  vegetables  grown  on 
his  farm  he  is  said  to  have  replied :  “Well  we  eat 
what  we  can  and  what  we  can’t  we  can.” 

By  replacing  the  word  “eat”  with  “ship,”  we  have 
a  description  of  an  important  economic  trend  in  South 
Texas.  Developing  here  is  a  canning  industry  of  na¬ 
tional  scope.  The  chief  reason,  of  course,  is  the  cli¬ 
mate — the  fact  that  abundant  crops  are  harvested  dur¬ 
ing  months  when  Northern  fields  are  frozen.  There 
are  more  than  three  thousand  canneries  in  the  United 
States  and  in  winter  most  of  them  look  like  empty, 
desolate  shells  of  industry.  The  cannery  watchman 
has  a  lonely  time.  But  the  canner  can  keep  busy.  He 
can  hie  himself,  for  instance,  to  the  Lower  Valley  of 
the  Rio  Grande,  where  farms  are  green  with  vege¬ 
tables  instead  of  white  with  snow. 

Quite  a  number  have  done  so.  We  have  had  for 
several  years  our  pioneering  canners  and  their  output 
has  increased  until  now  it  amounts  to  about  thirty 
million  cans  of  vegetables  annually.  Other  canners, 
those  on  what  may  be  called  “the  big  time,”  have  been 
observing  this  development,  and  this  season  two  of 
them  have  arrived  with  a  great  quantity  of  baggage. 
Our  peas  in  particular  have  caught  their  eye.  It  seems 
that  in  the  North  for  the  last  year  or  two  the  pea  vines 
haven’t  been  doing  so  well.  Lack  of  moisture  is  given 
as  one  reason.  At  all  events,  there  haven’t  been 
enough  peas  to  go  around.  The  canners  in  question 
have  found  the  solution  to  this  problem  in  the  Lower 
Valley,  when  the  vines  luxuriate  in  soft  winter  sun¬ 
shine  and  can  have  all  the  water  they  need. 

One  of  these  canning  concerns  has  contracted  with 
Lower  Valley  growers  for  2,500  acres  of  peas  and  the 
other  has  contracts  for  about  a  thousand  acres.  Both 
supply  the  growers  with  seed  and  pay  them  on  the 
basis  of  pounds  of  peas  left  after  the  threshing  and 
shelling.  Pea  growing  in  this  section  has  not  yet 
been  sufficiently  extensive  for  any  defiinite  data  as  to 
yields,  but  this  representative  of  one  of  the  companies 
has  figured  that  the  production  will  probably  be  large 
enough  to  give  the  grower  a  gross  per  acre  return 
of  from  forty  to  sixty  dollars.  The  seed  advanced  to 
him  is  charged  against  his  account  at  $13.50  per  acre, 
and  it  is  estimated  that  this  cost,  together  with  that 
of  the  comparatively  small  amount  of  cultivation  re¬ 
quired,  will  total  about  twenty-three  dollars,  leaving 
him  a  profit  per  acre  of  from  seventeen  to  thirty-five 
dollars 

While  this  is  not  bonanza  farming,  it  is  pointed  out 
that  the  farmer  need  not  worry  about  prices  in  the  open 
market.  His  is  fixed  for  him  in  advance.  His  only 
hazards  are  those  having  to  do  with  growing  the  crop, 
and  if  this  should  fall  below  expectations  he  will  at 
least  be  free  from  any  seed  obligation  to  the  cannery. 
To  this  extent  the  latter  shares  his  risk.  The  situation 
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HAMACHEK  VINER  POWER  UNITS 


Write  for  descriptive 
circular  and 
full  particulars 


SPEED  CONTROL 

Hamachek-Waukesha  speed  control  accommodates  crop 
conditions  perfectly.  There  are  eighteen  separate  divisions  to 
locate  the  speed  regulating  lever  within  a  range  of  30%  of  the 
engine  speed.  Each  difFerent«position  provides  for  a  change 
in  the  speed  of  the  apron  roller  about  one-half  revolution  per 
minute.  Every  condition  of  the  crop  can  be  met  instantly 
Without  stopping  the  engine.  Once  adjusted,  the  governor 
will  hold  the  engine  speed  steady  until  the  crop  condition  re¬ 
quires  a  change.  This  speed  control  device  and  the  Waukesha 
governor  are  the  result  of  more  than  20  years  of  continuous 
development  of  this  one  type  of  mechanism.  The  governor  is 
built  as  a  patented  integral  part  of  the  engine,  and  is  not  an  ac¬ 
cessory  or  attachment. 


FRANK  HAMACHEK  MACHINE  COMPANY 
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SOLE  DISTRIBUTORS  OF  WAUKESHA  -  ENGINED  VINER  POWER  PLANT 
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Tomatoes, 

Cherries, 


For  any  size  can,  any  capacity  up  to  180 
cans  per  minute.  Write  for  quotation. 
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is  that  the  contracts  with  the  canners  reduce  the  specu¬ 
lative  factor  in  farming.  If  the  farmer  grows  the 
peas  successfully,  he  knows  that  he  can  count  upon  a 
definite  return. 

Different  from  the  process  with  other  vegetables  is 
the  canning  of  peas,  which  are  considered  the  most 
delicate  in  flavor  of  the  small  vegetables,  requiring  for 
the  preservation  of  this  flavor  a  quick  transfer  from 
the  field  to  the  can.  Far  too  much  time  would  be  con¬ 
sumed  in  picking  the  peas  from  the  vine,  as  is  done  in 
the  home  garden,  so  the  vines  are  mowed  with  the 
peas  on  them  and  are  hauled  like  hay  to  the  viner, 
where  a  large  revolving  wheel  opens  the  pods  and 
releases  the  peas.  It  is  said  that  one  of  these  machines 
does  the  work  of  as  many  as  five  hundred  pickers  in 
the  field  and  no  less  a  number  of  shellers  in  the  cannery. 
The  farmers,  by  the  way,  are  expected  to  do  their  own 
hauling  to  the  viner. 

When  the  pea-canning  season  in  South  Texas  is  over, 
the  canners  referred  to  are  thinking  of  going  in  for 
tomatoes,  beans  and  such  other  vegetables  as  are  put 
up  by  the  relatively  small  operators  who  have  paved 
the  way  in  Lower  Valley  canning.  The  large  new¬ 
comers,  as  far  as  can  be  learned,  have  not  yet  decided 
as  to  taking  on  vegetables  other  than  peas.  It  is  said 
that  their  doing  so  will  cause  no  uneasiness  on  the  part 
of  the  good  canners  already  established  there.  On  the 
contrary,  the  general  attitude  of  the  industry  seems  to 
be  that  the  marketing  field  is  plenty  large  enough  for 
all  who  produce  goods  of  quality  and  that  the  opera¬ 
tions  of  the  big  brothers  will  have  a  tendency  not  to 
depress  but  to  stabilize  prices. 

This  applies,  however,  only  to  canners  who  are  scrup¬ 
ulously  careful  as  to  raw  material  and  processing 
methods.  One  who  is  outstanding  and  had  done  much 
for  the  good  repute  of  Lower  Valley  canned  products 
gives  the  closest  possible  attention  to  the  grading  of 
such  vegetables  as  tomatoes.  These  must  be  ripe,  but 
not  too  ripe.  As  to  this,  their  color  is  a  chief  guide, 
and  the  proper  color  is  indicated  by  rapidly  spinning  a 
wheel  bearing  the  hues  of  red,  yellow  and  green.  The 
spinning  blends  the  hues  into  the  one  which  is  most 
desirable.  The  graders  learn  to  know  it  well  and  dis¬ 
card  all  tomatoes,  passing  along  a  moving  belt,  which 
do  not  approximate  this  color  closely.  In  some  of  the 
canneries  the  method  of  guarding  quality  might  be 
called  loose  or  non-existent,  but  in  the  one  in  question 
green  or  over-ripe  tomatoes  have  no  chance  of  getting 
by. 

Another  phase  of  the  processing  which  is  watched 
with  great  care  is  the  temperature  of  the  tomatoes 
before  they  are  sealed  in  the  can  The  heat  is  held  at 
about  140  degrees  F.  Any  material  variation  from 
this  temperature  means  that  after  the  hot  air  inside 
the  sealed  can  has  been  condensed  by  cooling  them,  the 
degree  of  vacuum  will  be  incorrect,  resulting  in  the 
swelling  of  the  cans  at  higher  altitudes  than  that  of 
the  Lower  Valley.  Excellent  sanitation,  good  soft 
water  and  numerous  other  factors  cannot  be  over¬ 
looked  by  the  canner  who  hopes  to  be  permanently 
successful. 


Since  the  development  of  the  South  Texas  canning 
industry  has  much  significance  for  our  growers  and 
citizens  generally,  a  glance  at  the  outlines  of  commer¬ 
cial  canning  may  be  of  interest.  Basically,  the  process 
is  the  same  as  that  practiced  by  the  housewife.  It  is 
mainly  a  matter  of  maintaining  as  closely  as  possible 
the  original  quality  of  fresh  vegetables  and  fruit  and 
at  the  same  time  kill  the  bacteria  of  fermentation  and 
decay.  This  is  accomplished  by  just  the  right  degree 
of  sterilization,  dependent  upon  the  amount  of  heat 
and  rate  of  its  penetration,  which  varies  considerably 
with  different  vegetables.  Too  little  penetration  leaves 
some  of  the  bacteria  to  carry  on  their  destructive  work, 
and  too  much,  that  is,  over-cooking,  impairs  or  de¬ 
stroys  the  flavor. 

There  was  a  time  when  a  great  many  people  felt 
that  vegetables  and  fruits  lost  some  of  their  food  value 
when  canned.  This  is  not  true  of  the  products  of 
canneries  well  operated  in  accordance  with  modern 
practices.  Extensive  studies  and  experimentation 
have  proved  that  one  or  more  of  the  nutritive  vitamines 
in  these  foodstuffs  are  more  likely  to  be  destroyed  in 
kitchen  cooking  than  in  commercial  canning.  The  rea¬ 
son  is  that  certain  vitamines  are  affected  less  by  heat 
than  by  oxygen  in  the  air,  which  is  entirely  excluded 
when  the  material  is  cooked  or  sterilized  in  the  sealed 
can. 

The  elaborate  machinery  in  the  modern  cannery  is 
the  outcome  of  a  discovery  made  more  than  a  hundred 
years  ago  by  a  French  chef,  Appert,  who  found  that 
food  could  be  preserved  by  placing  it  in  sealed  bottles 
and  immersing  these  in  water  brought  to  the  boiling 
point.  The  principle  is  the  same  today,  and  its  wide¬ 
spread  utilization  has  brought  an  immense  improve¬ 
ment  in  the  food  supply  of  civilized  people.  The  fact 
that  they  now  eat  many  vegetables  and  fruits  the  year 
round,  instead  of  being  confined  to  a  narrow  diet, 
dependent  upon  seasons  and  localities,  has  constituted 
a  leading  factor  in  the  notable  increase  in  human  lon¬ 
gevity  within  a  century. 

A  long  period  of  education  was  required,  however, 
for  the  general  acceptance  of  food  in  cans,  and  the  de¬ 
mand  has  expanded  much  more  within  the  last  25  years 
than  in  any  previous  period  of  similar  length.  For 
instance,  in  1909  the  total  value  of  canned  products  in 
the  United  States  was  $99,335,404,  whereas  in  1929, 
the  last  year  listed  in  the  Federal  Government’s  census 
of  manufacturers,  the  value  was  $831,190,554.  There 
were  3,345  canneries,  and  among  the  States,  California 
led  with  389.  New  York  was  second  with  279  and 
Maryland  third  with  264.  Texas  was  far  down  the 
line,  being  able  to  boast  of  no  more  than  46.  Since 
1929  the  total  number  has  declined  throughout  the 
nation,  but  is  increasing  in  the  Lone  Star  State. 

Thanks  for  this  is  due  to  South  Texas,  and  our 
growers  and  citizens  in  general  are  naturally  welcom¬ 
ing  the  development  because  of  its  value  in  augmenting 
the  volume  of  money  in  circulation  here  and  in  giving 
the  growing  of  products  of  the  fields  a  less  hazardous, 
sounder  marketing  foundation. 
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DIRECT  LOANS  TO  INDUSTRY 

HE  following  letter  from  Mr.  Jesse  H.  Jones, 
Chairman  of  the  Reconstruction  Finance  Corpora¬ 
tion,  may  answer  many  questions  now  on  your 
mind : 

“Industrial  concerns,  eligible  to  borrow  funds  from 
the  Reconstruction  Finance  Corporation  for  the  pur¬ 
pose  of  maintaining  and  increasing  employment,  have 
not  yet  taken  full  advantage  of  the  assistance  which 
the  Corporation  is  prepared  to  extend. 

“Congress  provided  that  such  loans  might  be  made 
to  industrial  and  commercial  businesses  subject  to  the 
following  requirements: 

(1)  That  the  business  must  have  been  established 
prior  to  January  1,  1934. 

(2)  That  such  loans  be  adequately  secured. 

(3)  That  maturity  of  loan  must  not  exceed  five 
years. 

(4)  That  borrower  must  be  solvent  at  the  time  of 
disbursement  of  the  loan. 

(5)  That  credit  at  prevailing  bank  rates  for  loans 
of  the  character  applied  for  not  be  available  at 
banks. 

(6)  That  reasonable  assurance  of  increased  or  con¬ 
tinued  employment  of  labor  be  given. 

(7)  That  the  aggregate  of  such  loans  to  any  one  bor¬ 
rower  made  directly  or  indirectly  shall  not  ex¬ 
ceed  $500,000. 

(8)  That  such  other  provisions  as  the  Reconstruc- 
,  tion  Finance  Corporation  may  impose  be  com¬ 
plied  with. 

“The  Directors  of  the  Reconstruction  Finance  Cor¬ 
poration  feel  that  these  loans  should  be  made  in  such 
a  way  that  the  available  funds  can  be  utilized  as  fully 
as  possible  for  the  advance  of  permanent  business  re¬ 
covery.  This  objective  can  be  accomplished  best  if  the 
moneys  loaned  by  the  Corporation  are  used  principally 
to  supply  funds  for  the  payment  of  labor  and  the  pur¬ 
chase  of  materials  incident  to  the  normal  operation  of 
the  business,  rather  than  for  the  payment  of  existing 
indebtedness,  though  in  exceptional  cases  a  small  part 
of  the  loan  may  be  used  for  payment  of  existing  debts 
or  for  the  financing  of  construction,  improvements 
and/or  repairs  that  do  not  materially  increase  capac¬ 
ity.  When  a  loan  is  to  be  used  primarily  for  labor  and 
materials,  a  small  portion  of  the  loan  may  be  applied 
to  these  latter  purposes  when  necessary  to  assure  ordi¬ 
nary  and  efficient  operation. 

“The  Corporation  will  make  loans  in  cooperation 
with  banks,  or  by  the  purchase  of  participations  in 
loans  made  by  banks.  In  cases  of  national  banks,  only 
the  bank’s  participation  in  such  loans,  rather  than  the 
full  amount  of  the  loan,  must  be  within  the  legal  limit 
which  may  be  loaned  to  any  one  customer,  and  accord¬ 
ingly  this  plan  will  allow  substantially  greater  credit  to 
be  extended  through  such  channels  to  borrowers  who 
are  already  borrowing  up  to  their  legal  limit. 

“The  depression  years  have  left  many  enterprises  in 
very  much  involved  and  weakened  positions,  but  our 
experience  has  led  us  to  believe  that  where  present 
creditors  are  willing  to  cooperate  by  a  proper  adjust¬ 
ment  of  existing  debt  structure,  many  such  enterprises 


may  be  safely  supplied  with  additional  funds  that  will 
enable  continuing  operations  on  a  sound  basis. 

“Accordingly,  we  suggest  to  industrial  concerns,  to 
which  credit  at  prevailing  bank  rates  for  loans  of  such 
character  is  not  available  but  which  can  offer  adequate 
security  (even  though  such  security  may  be  frozen  and 
therefore  not  generally  acceptable  to  banks)  and  which 
can  profitably  use  additional  funds  for  labor  and  mate¬ 
rials,  that  they  communicate  with  the  local  loan  agency 
of  this  Corporation  serving  the  territory  in  which  such 
concerns  are  located. 

“Each  Loan  Agency  of  the  Corporation  will,  when 
requested,  assist  and  advise  with  applicants  in  deter¬ 
mining  their  eligibility  and  in  the  preparation  of  ap¬ 
plications.” 

J(  01 

CANNERS  TO  CELEBRATE  GOLDEN 
ANNIVERSARY 

ICTURE  to  yourself  a  little  cross-roads  store  near 
the  town  of  Elgin,  forty  miles  from  Chicago,  just 
fifty  years  ago.  Two  men,  owners  of  a  local  pre¬ 
serving  company — sitting  before  the  old  base  burner 
wondering  whether  they  should  go  to  Chicago  or  not. 

“There’s  been  some  talk  of  a  Preservers’  meeting  at 
the  Grand  Pacific  Hotel  in  Chicago  to  see  some  sort  of 
a  new-fangled  cooking  retort  that  has  just  been 
brought  out.” 

“But  it’s  no  easy  job  to  get  to  Chicago.  It  will  take 
a  good  part  of  a  day  to  get  there.”  (Even  with  the 
fastest  transportation  then  available — a  train  drawn 
by  a  wood-burning  locomotive.) 

The  men  continue  discussing  the  event  and  finally 
decide  to  make  the  long  trip.  They  were  two  of  a 
mere  handful  of  men  who  attended  the  first  Canners’ 
Convention  ever  held. 

That  was  exactly  a  half-century  ago;  the  coming 
Canners’  Convention  will  be  the  Golden  Anniversary 
of  that  first  meeting. 

And  what  a  difference  between  the  two  conventions ! 
This  year  canners  will  come  from  every  State  in  the 
Union  and  even  from  foreign  countries ;  there  will  be 
more  than  one  hundred  exhibitors  who  will  show  their 
products  to  thousands  of  canners.  It  is  confidently 
predicted  that  this  will  be  the  largest  convention  ever 
held  in  the  history  of  canning. 

The  1935  convention  will  be  held  at  the  Stevens 
Hotel,  Chicago,  from  January  14  to  18,  and  the  exhibits 
will  occupy  three  large  halls — the  Grand  Ballroom  and 
Foyer  and  Exhibit  Hall  and  Foyer. 

With  practically  all  room  reservations  taken  at  the 
Stevens  Hotel,  Association  Secretaries  have  made  ar¬ 
rangements  for  comfortable  quarters  at  the  Black- 
stone  and  Congress  Hotels,  close  by. 

The  railroads  have  announced  reduced  rates  of  one 
and  one-half  fare  for  the  round  trip  on  the  certificate 
plan. 

For  complete  details  of  the  convention,  transporta¬ 
tion  and  accommodations,  write  the  Secretary  of  your 
Association. 
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CODE  AUTHORITY  ASSESSMENTS  AND 
EXPENDITURES 

HERE  have  been  some  inquiries  from  canners  as 
to  the  amount  of  money  raised  through  assess¬ 
ments  and  the  purposes  for  which  it  is  being  spent. 

From  the  first  partial  assessment  of  75  cents  a 
thousand  cases  there  has  been  received  about  $85,000. 
Expenditures  have  been  for  three  main  purposes:  (1) 
General  administrative  expense  (salaries,  rent,  legal 
expense,  printing,  supplies,  telegraph,  postage;  (2) 
travel  expenses  of  Code  Authority  members,  alternates 
and  members  of  Code  Authority  committees  to  and 
from  meetings;  and  (3)  salaries  and  traveling  ex¬ 
penses  of  field  representatives  and  auditors. 

Your  Code  Authority  paid  staff  is  relatively  small, 
and  the  volume  of  letters  and  interviews  with  indi¬ 
vidual  canners,  state  and  regional  associations  and 
NRA  is  large.  Since  members  of  the  Code  Authority 
are  not  paid  and  give  generously  of  their  time  and 
effort,  traveling  hundreds  of  miles  to  Code  Authority 
meetings,  it  is  only  fair  that  their  actual  traveling 
expense  be  paid.  This  has  been  recognized  and  ap¬ 
proved  by  the  Administration.  The  item  of  salaries 
and  expenses  of  field  representatives  and  auditors, 
necessary  for  explaining  the  code  to  canners  and  for 
insuring  compliance,  requires  no  comment. 

For  the  first  five  months  expenditures  have  aver¬ 
aged  approximately  $6,500  a  month,  or  at  the  rate  of 
$78,000  a  year.  The  rate  of  expenditure  will  be  higher 
next  season  if  a  more  comprehensive  system  of  audit¬ 
ing  is  put  into  effect,  but  such  additional  expenditures 
will  be  solely  for  the  purpose  of  preventing  unfair 
competition  from  firms  that  do  not  pay  code  wages  and 
observe  code  hours. 

Assessments  have  been  made  on  the  authority  of  the 
Canning  Code,  Art.  VI,  Section  6,  as  amended,  which 
provides  that  the  budget  and  the  basis  of  assessment 
must  be  approved  by  the  Administration  and  that  after 
such  approval,  the  Code  Authority  shall  assess  and 
collect  contributions  on  the  approved  basis  from  all 
members  of  the  industry. 

The  members  of  the  Code  Authority  agreed  upon  a 
yearly  budget  of  $150,000  and  a  basis  of  assessment 
of  about  1/10  of  a  cent  a  case,  and  this  was  approved 
by  the  Administrator  on  August  31.  The  budget 
represents  a  maximum,  and  the  amount  of  money 
actually  raised  and  spent  within  that  amount  each 
year  will  be  determined  by  the  members  of  the  Code 
Authority. 

Expenditures  made  by  the  Treasurer  must  be  ap¬ 
proved  by  the  Finance  Committee  on  the  Code 
Authority,  and  the  basic  recommendations  of  the 
Finance  Committee  are  subject  to  the  approval  of  the 
Code  Authority. 

JB  Jt 

MARINE  FOODS  CANNING  INDUSTRY  IN  JAPAN 

HE  Canned  Foods  Association  of  Japan  has  just 
sent  us  a  few  copies  of  the  above-named  pam¬ 
phlet,  a  most  interesting  resume  and  statistical 
report  of  the  canning  industry  in  Japan.  It  shows 
the  present  condition  of  the  industry  there ;  the  annual 


exports ;  the  institutions  in  control  of  the  industry ;  the 
standard  types  of  cans  used  and  complete  records  of 
the  parts  by  kinds  and  localities. 

Handlers  of  Japanese  canned  foods  should  find  this 
interesting  and  helpful.  They  can  secure  copies  by 
addressing  the  Association  at  Tokyo,  Japan;  or,  if  they 
will  send  postage  (6c),  we  will  be  glad  to  forward 
what  copies  we  have. 

*  ji 

DRY  BEAN  MEETING  DECEMBER  13th 

Vincennes,  Indiana,  November  28,  1934. 

To  All  Dry  Bean  Canners, 

U.  S.  A. 

Gentlemen : 

Referring  to  bulletin  and  “ballot”  recently 
mailed  you  concerning  proposed  supplementary 
code  for  this  industry. 

The  meeting  which  was  scheduled  for  December  4 
at  Chicago  has  been  postponed.  The  Dry  Bean  Canners 
Association  is  making  every  effort  to  have  the  program 
at  Chicago  as  complete  as  possible.  We  have  been  for¬ 
tunate  in  securing  Mr.  Austern,  legal  counsel  for  the 
Canning  Code  Authority  and  the  National  Canners 
Association,  who  will  be  able  to  meet  with  us  on  De¬ 
cember  13.  Mr.  Austern  will  be  busy  with  the  meeting 
of  the  Canning  Code  Authority  the  week  of  December 
4,  so  postponement  of  our  meeting  until  the  13th  is 
thought  advisable  in  order  to  take  advantage  of  Mr. 
Austern’s  experience  and  advice. 

Please  make  note,  therefore,  that  the  meeting  of  the 
Dry  Bean  Canners  Association,  and  all  members  of 
this  industry,  will  be  held  at  the  Palmer  House,  Chi¬ 
cago,  beginning  at  10.00  A.  M.  December  13. 

It  may  interest  you  to  know  that  out  of  102  ballots 
which  were  mailed,  35  have  been  returned.  Thirty- 
two  have  voted  “Yes,”  four  voted  “No.”  If  you  are 
one  of  those  who  have  not  returned  your  ballot,  please 
do  so  promptly. 

Hoping  to  see  you  in  Chicago  on  December  13. 
Yours  very  truly, 

DRY  BEAN  CANNERS  ASSOCIATION. 

Craig  Dillon,  Secretary. 

jB 

RULE  GOVERNING  INTER-INDUSTRY  SALES  UN¬ 
DER  CANNED  SALMON  CODE  APPROVED 

HE  National  Industrial  Recovery  Board,  on  recom¬ 
mendation  of  Division  Administrator  Armin  W. 
Riley,  today  approved  Rule  IV  pursuant  to  Article 
VII,  Rule  1,  of  the  approved  code  for  the  canned  salmon 
industry,  governing  inter-industry  sales.  The  new 
Rule  IV  reads  as  follows; 

“Sales  of  canned  salmon  by  one  member  of  the  in¬ 
dustry  to  another  member  of  the  industry  shall  consti¬ 
tute  a  separate  buyer  classification.  No  member  of 
the  industry  shall  sell  canned  salmon  to  another  mem¬ 
ber  of  the  industry  except  in  accordance  with  a  posted 
price  showing  his  open  price  for  such  class  of  sales; 
which  price  shall  include  all  terms  and  conditions.” 
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Wanted  and  For  Sale 

This  is  a  page  that  must  be  read  each  week  to  be  appreciated.  You  are  urdikely  to  be  interested  evep/  week  in  what 
is  offered  here,  but  it  is  possible  you  will  be  a  dozen  times  in  the  year.  If  you  fail  to  see  and  accept 
your  opportunity  your  time  is  lost,  together  vnth  money.  Rates  upon  applicatum. 


For  Sale  —  Machinery  Help  Wanted 


FOR  SALE— 1  Anderson-Barngrover  Cooker  and  Cooler 
almost  new,  capacity  920  cans,  size  of  cans  2-11/16” 
diameter  x  3-1/4”  height  and  4”  height.  Here  is  a 
bargain. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

FOR  SALE— 3  Knapp  Labeling  Machines  for  3  lb.  cans; 
2  Standard-Knapp  Boxers;  2  Standard  Automatic 
Sealing  Machines;  2  Berlin-Chapman  Continuous 
Coolers  with  temperature  control;  1  Rotary  Vacuum 
Pumpused  with  Closing  machine;  2  Filling  Machines; 
miscellaneous  Conveyors.  All  in  good  working  order. 
Discontinuing  manufacture  of  malt  syrup,  therefore 
this  equipment  will  be  sold  at  sacrifice  prices.  If  in¬ 
terested  write  for  prices. 

Blatz  Brewing  Co.,  Milwaukee,  Wis. 


FOR  SALE— One  Chisholm-Ryder  Junior  Bean  Grader, 
excellent  condition. 

Chas.  G.  Summers  Jr.,  Inc.,  New  Freedom,  Pa. 


Situations  Wanted 


POSITION  WANTED— Looking  for  employment  and  investment 
with  live  organization.  Have  had  twenty  years  of  success  as 
a  practical  canner,  broker  and  salesman.  References  as  to 
charater,  ability  and  financial  standing. 

Address  Box  B-1991  care  of  The  Canning  Trade . 


POSITION  WANTED — By  Salesman,  acquainted  with  jobbers, 
chain  stores,  and  brokers  in  Maryland,  New  York  City  and 
New  York  State.  Forty  years  old;  married;  twenty  years  sell¬ 
ing  experience.  Desires  to  connect  with  live  quality  manu¬ 
facturer. 

Address  Box  B-1990  care  of  The  Canning  Trade. 


POSITION  WANTED — Chemist  and/or  Production  Manager. 
Experienced  in  jellies,  preserves  (vacuum -pan),  spaghetti,  soups, 
tomato  products  and  similar  foods.  Eastern  urban  location 
desired. 

Address  Box  B-1992  care  of  The  Canning  Trade. 


WANTED— Meat  packing  Superintendent  with  successful  sales 
experience.  Capable  of  developing  meat  specialties  and  market¬ 
ing  same.  Central  West  location.  Give  full  particulars  and 
salary  expected. 

Address  Box  B-1993  care  of  The  Canning  Trade. 


WANTED  For  sales  work,  by  established  and  nationally  known 
firm,  a  competent  and  experienced  preserver  schooled  in  actual 
production  of  entire  jelly  and  preserve  line.  He  must  be  capable 
of  efficiently  demonstrating  their  products  to  preservers  and 
able  to  properly  assist  them  in  their  various  problems.  Please 
give  details  as  to  age,  experience,  references,  etc.,  in  first  letter, 
all  of  which  will  be  held  strictly  confidential. 

Address  Box  B-1996  care  of  The  Canning  Trade. 


WANTED  -  Processor  for  meat  -  beef,  pork,  chicken,  etc.,  -  fac¬ 
tory.  A  man  who  is  master  of  the  situation,  and  perfectly 
familiar  with  the  business.  Give  reference,  and  state  salary. 
Address  Box  B-1997  care  of  The  Canning  Trade. 


SALESMEN  WANTED— Good  commission  offer.  We  make  beau¬ 
tiful  private  brand  labels  for  customers  throughout  the  United 
States.  We  also  manufacture  a  wonderful  assortment  of  stock 
labels. 

Address  Box  B-1996  care  of  The  Canning  Trade. 


The  Morral  Labeling  Machine 

Manufactured  by 

Mortal  Brothers 
Morral,  Ohio 

Also  Manufacturers  of 
THE  MORRAL  CORN 
HUSKER— Either  Single 
or  Double. 

THE  MORRAL CORN 
CUTTER— For  Cre«m 
Style  Corn. 

THE  MORRAL  COM- 
BINATION  CORN 
CUTTER— for  either 
Whole  Crain  or  Cream 
Style  Corn. 


Write  for  prices  and 
further  information. 


YOU  Have  it  at  your  finger  tips 

for  its  all  in  the 

1934  ALMANAC 

use  yours  for  all  canning  data 


THE  BOOK  YOU  NEED  !  ! 

**A  Complete  Course  in  Canning.” 

5th  Edition  386  Pages  New  Low  Price  $5.00 
Published  by  THE  CANNING  TRADE. 
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PEVOIV/NC  HOPPER- 


SUPERIOR  SEEDS 

For  The  Canning  and  Pickling  Industries 


MASTER  MARGLOBE 

When  you  want  a  better  Tomato  than  you  have 
been  using  try  our  MASTER  MARGLOBE.  It  is  as 
nearly  perfect  as  a  Tomato  will  ever  be:  smooth,  good 
deep  scarlet  color,  very  solid,  with  few  seeds  and  is 
wonderfully  productive. 

THE  PRITCHARD  is  another  exceptionally  fine 
variety,  slightly  smaller  and  somewhat  earlier  than 
Marglobe. 

We  are  growers  of  a  complete  line  of  all  seeds 
for  canners  use: 

PEAS,  BEANS,  CORN,  BEET, 
TOMATO,  PUMPKIN,  SQUASH 

Correspondence  Invited. 

F.  H.  WOODRUFF  and  SONS,  Milford/  Conn. 

Branches  and  Shipping  points — TOLEDO,  O.,  ATLANTA,  GA.,  MILFORD,  CONN. 


AYARS  Latest  Model 
New  Perfection 

PEA  and  BEAN 
FILLER 

Only  Filler  on  market  with  slow¬ 
ly  revolving  Hopper. 

Hopper  revolves  slowly  in  op¬ 
posite  direction  from  the  way  fill¬ 
ing  pockets  revolve  insuring  ab¬ 
solute  uniform  fill. 

No-Can-No-Fill  attachment  that 
works  perfectly. 

Fills  all  grades,  even  small  sticky 
peas  without  any  variation  in  the 
fill.  _ 

Large  Brine  Tank  Insures  hot 
brine  at  all  times. 


PEA  ADJUSTMENT 


W  UQU/D 
ADJUSTMEA/r 


STEAM 

COIL 


CAN  STOP 


CLUTCH  LEVER 


CHANCE  GRADE 
LEVER 


FOR  FILLING 
PEAS.  BAKED  BEANS. 
LIMA  BEANS.  RED 
KIDNEY  BEANS.  WHOLE 
GRAIN  CORN.  HOMINY 
DICED  BEETS.  DICED 
CARROTS  Etc. 


AVARS  MACHINE  COMPANY,  Salem,  New  Jersey 
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THE  MARKETS 

IN  LEADING  CANNED  FOODS  CENTERS 


WEEKLY  REVIEW 

For  The  Sake  of  the  Record  The  Canned  Vegetable  Market  Is 
Reviewed — No  Weakness  Showing — Holders  Confident 

The  record — ^We  are  getting  so  close  to  the 
Christmas  holidays,  and  because  we  have  not  re¬ 
cently  quoted  market  quotations,  that  it  might  be 
well  to  thresh  out  this  dry  subject,  for  there  is  little 
of  active  interest  in  the  canned  foods  market  right 
now.  Distributors  say  that  business  is  booming  along 
with  them,  canned  foods  getting  some  call  but  holiday 
goods  holding  most  attention.  Christmas  shoppers 
are  thronging  the  streets  in  as  great  numbers  as  ever 
before  seen — and  they  are  buying,  too.  Business  is 
distinctly  “good,”  and  that’s  why  holders  of  canned 
foods  are  not  worrying  because  buying  is  quiet  right 
now.  The  inventory  period  will  soon  be  passed,  and 
then  this  suspended  buying  will  come  back,  and  with 
a  rush. 

So  as  a  last  look  at  business,  before  you  get  busy 
with  Christmas  presents,  let’s  see,  let’s  look  at  the 
record,  as  a  famous  politician  used  to  say: 

BAKED  BEANS — A  sturdy  old  staple  that  sells 
right  along,  without  material  change  in  prices.  Tried 
to  stage  a  shortage  of  dry  beans,  and  there  was  in  one 
section  only  to  be  made  up  by  another.  16  oz.  at 
471/2C  to  50c,  2V2’s  at  90c,  and  lO’s  at  $3.25.  The  vast 
majority  of  baked  beans,  however,  are  sold  under  spe¬ 
cial  brands,  being  special  products,  with  their  own  dis¬ 
tinctive  recipes.  In  such  cases  the  business  is  steady 
and  solid. 

BEANS,  STRING — Routine  business;  not  too  many 
to  move;  most  canners  consider  their  holdings  good 
stock.  Ordinary  standard  2’s,  cut,  at  70c;  better 
grades  up  to  85c  and  90c,  with  lO’s  at  $3.50  to  $4. 

LIMAS,  GREEN  AND  WHITE— 2’s  at  90c  to  $1.05; 
2’s  tiny  green  at  $1.45  and  higher;  2’s  medium  green 
at  $1.20 ;  lO’s  of  the  same  kind  at  $6 ;  while  fresh  white 
may  be  bought  at  $4.50  for  lO’s. 

RED  KIDNEY  are  quoted  at  70c  for  2’s,  some  packs 
higher;  lO’s  at  $3.50. 

BEETS — Demand  setting  in.  No.  2’s  quoted  at 
721/^  to  75c  for  the  cut;  lO’s  cut  at  $3  to  $3.25.  Baby 
and  whole  beets  at  their  own  figures. 

CARROTS — Demand  should  improve.  Diced  car¬ 
rots  quoted  at  wide  range  of  prices,  2’s  at  60  to  75c; 
lO’s  at  $3.15  to  $3.35. 


CORN — Corn  is  getting  pretty  well  cleaned  up  in 
this  section,  and  it  has  been  very  strong  in  the  Central 
West  for  a  long  while.  Standard  M.  S.  2’s  are  quoted 
at  $1  here;  with  some  quotations  saying  “full  stand¬ 
ard”  $1.05;  extra  standard  $1.05  to  $1.07V^.  Shoepeg 
fancy  is  $1.35,  very  strong;  extra  standard,  at  $1.25, 
and  standard  at  $1.15,  but  is  not  easy  to  buy  at  these 
prices.  Com  in  lO’s  cans  is  mighty  scarce. 

HOMINY — A.  special  packing  that  is  liked  by  the 
public.  2’s  60c,  2i/^’s  75c,  and  lO’s  $3.  Advances  in 
prices  looked  for. 

MIXED  VEGETABLES — Battle  on  quality  usually 
rages  in  this  product.  Standard  2’s  are  quoted  at  70c ; 
lO’s  at  $3.75;  fancy  2’s  at  80c  to  92i/2C  as  to  packer; 
lO’s  $4.25  to  $4.75,  same  condition. 

PEAS — We  have  just  scanned  a  canner’s  price  list 
— and  he  packs  peas  quite  extensively — and  he  has  not 
a  case  of  peas  quoted.  In  fact  he  is  packing  some 
soaked  peas — as  a  mooring-mast  for  the  pea  price 
balloon,  we  guess.  They  are  well  cleaned  out,  despite 
the  good  pack  here.  No.  4’s  Early  Junes,  in  No.  1  cans, 
are  quoted  at  75c.  That  tells  the  story.  But  No.  2 
Alaskas  are  quoted  at  $1.35;  No.  3’s  at  $1.20;  No.  4’s 
at  $1.10;  No.  3’s  in  10  cans  at  $6.75,  and  No.  4’s  at 
$6.10.  Most  quotations  are  withdrawn  on  peas,  and 
expect  to  see  all  of  them  out  soon. 

PUMPKIN — Market  quiet,  and  but  few  holders. 
21/2’s  quoted  at  75c. 

SAUERKRAUT — Quoted  here  at  $1  for  2i/7’s ;  $3.05 
for  lO’s. 

SPINACH — Our  quotations  show  2V^’s  at  $1.15,  but 
it  takes  $1.20  as  a  rule  to  buy  it.  Some  little  stir  in 
this  item.  lO’s  are  quoted  here  at  $4.  It  is  season¬ 
able  and  selling  better ;  and  there  are  some  better  quali¬ 
ties  being  packed — not  so  cooked-to-death  (slimy)  as 
followed  some  fool  regulations  to  prevent  botulinus. 
Never  was  any  in  commercial  canned  spinach. 

TOMATOES — The  list  is  too  long  to  repeat  here: 
some  have  cut  I’s  to  50c;  2’s  to  77i/4c,  and  3’s  to  $1.15; 
and  then  they  tell  you  that  “better  grades”  are  selling 
much  higher,  and  are  very  strong.  And  they  are. 
There  has  been  no  weakness  in  them.  Make  your  own 
deductions.  If  the  labeling  regulations  proposed  by 
the  chain  store  association  go  through,  there  will  be 
an  end  to  such  market  quotations. 

TOMATO  JUICE  is  out  of  quotation  here. 

TURNIP  GREENS  are  quoted  at  2’s  75c ;  2V2’s  $1.05 ; 
lO’s  $3.75. 
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Next  week  we  will  give  fruits  and  fish  their  innings ; 
but  of  course  those  prices  may  be  found  on  our  market 
page.  The  market  is  quiet,  but  confident  and  strong. 

If  people  made  up  Christmas  boxes  of  foods  they 
would  naturally  include  many  canned  fruits,  fruit 
juices,  etc.,  especially  of  the  out-of-the-ordinary  kind. 
There  is  no  more  acceptable  gift  to  any  family. 

THOUGHT — Can  you  imagine  a  ton  of  sardines! 
Yes?  Well,  then,  try  to  imagine  400,000  tons  of  sar- 
(lines!!! — reported  in  our  California  Market  as  the 
catch  for  this  year.  Wonder  it  didn’t  make  a  hole  in 
the  Pacific!  Only  about  150,000  tons  of  these  went 
into  sardines  as  we  know  them ;  the  balance  went  into 
fertilizers,  etc.  And  again,  the  catch  of  mackerel  was 
only  26,000,000  pounds  greater  this  year  than  last. 
Figure  it  out  for  yourself. 

jt  Jt 

NEW  YORK  MARKET 

By  “NEW  YORK  STATER” 

Special  Correspondent  of  “The  Canning  Trade" 

Holiday  Goods  Getting  All  the  Attention — Canners  Not 
Forcing — New  Delivery  Rules  for  Exchange — Slight  Shading 
in  Tomatoes — Corn  Is  Neglected — Peas  Unchanged — Retailers 
Pushing  Canned  Foods 

New  York,  December  7,  1934. 

The  situation — Last  week  it  was  a  question  of 
too  much  Thanksgiving — now  it  is  too  much 
Christmas.  In  either  event,  canned  foods  are  not 
getting  a  “play”  from  the  jobbing  trade,  which  is  very 
much  wrapped  up  in  pushing  holiday  lines  and  making 
preparations  for  the  annual  stock-taking,  which  is  just 
around  the  corner.  Trade  in  staple  canned  foods  for 
factory  shipment  remains  at  a  standstill,  and  fill-in 
business  on  spot  is  also  lagging.  Markets,  however, 
hold  fairly  firm. 

THE  OUTLOOK — Present  indications  point  to  a 
dull  market  over  the  remainder  of  the  year,  in  so  far 
as  new  buying  is  concerned.  Contrary  to  expectations, 
canners  have  not  come  to  the  fore  with  bargain-priced 
offerings  to  clear  their  warehouses  before  January  1, 
but  on  the  contrary  are  holding  on  to  their  carryovers, 
confident  that  they  will  get  current  or  higher  prices 
before  1935  packs  become  available. 

NEW  DELIVERY  RULES  —  The  Philadelphia 
Canned  Foods  Exchange  this  week  announced  revised 
delivery  requirements,  as  a  measure  intended  to 
facilitate  trading.  Discontinuing  the  former  allowance 
of  freight  to  New  York,  the  new  rules  provide  that 
“the  seller  shall  allow  the  buyer  the  local  rate  of 
freight,  or  proportional  rate,  including  through  rail 
and  water  rates,  whichever  is  lower,  between  the  place 
of  tender  and  Philadelphia,  as  published  in  tariffs  filed 
with  the  Interstate  Commerce  Commission.  Delivery 
on  future  contracts  shall  be  in  No.  2  size,  coded  cans, 
bearing  legal,  three  or  more  color  packer’s  or  distribu¬ 
tor’s  regular  commercial  labels.  Upon  acceptance  of  a 
contract  the  buyer  must  furnish  disposition  instruc¬ 


tions  to  be  received  by  the  seller  not  later  than  the 
second  business  day  following  the  date  of  tender,  and, 
if  not  furnished  within  the  specified  time,  the  seller 
shall  be  permitted  to  make  shipment  to  his  own  order, 
to  an  exchange  licensed  warehouse  in  Philadelphia. 
The  seller,  upon  receiving  disposition  instructions  con¬ 
taining  an  order  to  ship,  shall  make  shipment  immedi¬ 
ately.  Variations  in  the  number  of  cases  of  canned 
foods  shall  be  permitted  at  the  time  of  delivery,  but 
not  in  excess  of  2  per  cent  more  or  less  than  the  con¬ 
tract  quantity,  provided  not  less  than  a  minimum  car¬ 
load,  36,000  pounds,  shall  be  delivered.” 

The  revised  trading  rules,  apparently,  have  not 
stimulated  activity  on  the  futures  exchange.  To  say 
that  the  trade  has  taken  the  operations  of  the  exchange 
coldly  is  putting  it  mildly. 

INTERCOASTAL  RATES — Of  interest  to  canners 
as  well  as  distributors  of  canned  foods  is  a  brief  filed 
this  week  with  the  Shipping  Board  by  the  chain  store 
traffic  league,  urging  the  re-establishment  of  freight 
rate  differentials  on  intercoastal  shipments,  based  on 
service.  The  Board  is  still  considering  the  voluminous 
evidence  introduced  during  its  series  of  hearings  on 
intercoastal  rates,  and  its  ultimate  findings  will  have 
an  important  effect  upon  the  canned  foods  freight  rate 
structure. 

TOMATOES — Southern  packers  in  a  few  instances 
have  been  shading  previous  quotations  on  prompt  ship¬ 
ment  business,  but  the  market  break  is  not  important, 
either  as.  to  price  or  the  number  of  packers  naming 
the  lower  quotations.  Present  range  of  quotations  on 
southern  packs  is  as  follows:  No.  1,  471/4  to  50  cents; 
No.  2,  771/j  to  80  cents ;  No.  3,  $1.12V4  to  $1.15,  and  No. 
10,  $3.65  to  $3.75,  all  per  dozen,  f.  o.  b.  canneries.  Trade 
is  quiet.  California  packers  are  holding  the  market 
unchanged  at  previous  levels,  with  little  buying  in 
evidence. 

CORN — The  market  is  neglected,  with  the  price  basis 
holding  at  previous  levels..  Standard  crushed  com¬ 
mands  $1.00  to  $1.10  per  dozen  at  the  canneries,  de¬ 
pending  upon  brand,  with  prices  on  fancy  grades 
ranging  from  $1.25  to  $1.35  per  dozen  at  factories.  A 
resumption  of  buying  on  both  grades  is  looked  for 
shortly  after  the  turn  of  the  year,  as  jobbers  are  not 
carrying  very  large  stocks  in  many  instances. 

PEAS — There  were  no  developments  of  importance 
in  this  division  of  the  market  last  week,  with  quota¬ 
tions  unaltered  on  both  the  standard  and  fancy  grades. 
The  trade  showed  considerable  interest,  howevei*,  in  the 
recommendation  by  the  chain  store  association  that 
in  future  canned  peas  be  labeled  to  show  the  sieve 
number  of  the  contents  of  each  can. 

CANNED  FISH — Collectively,  the  market  for  canned 
fish  continues  at  a  standstill,  which  is  a  seasonal  con¬ 
dition  at  this  time.  Salmon  prices  have  held  steady  on 
all  grades,  and  the  same  holds  true  with  other  major 
items  in  the  canned  fish  line. 

PEACHES — A  little  spot  trading  has  been  reported 
in  No.  21/08,  but  the  market  on  this  fruit  for  Coast 
shipment  continues  quiet.  It  is  expected,  however, 
that  buyers  will  shortly  close  for  some  replacement 
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supplies  for  water  shipment  from  California,  to  reach 
eastern  ports  after  the  completion  of  the  year-end  in¬ 
ventory.  Cannery  prices  remain  steady  and  unchanged. 

PINEAPPLE — New  business  in  the  market  has  been 
rather  quiet,  in  so  far  as  table  sizes  are  concerned, 
although  some  demand  for  No.  10s,  both  sliced  and 
crushed,  has  been  reported.  Quotations  remain  steady 
and  unchanged  on  all  sizes  and  grades. 

PEARS — Buyers  are  showing  a  little  interest  in 
fancy  Bartletts,  but  current  high  prices  for  cannery 
shipment  do  not  encourage  speculative  buying.  It  is 
probable  that  distributors  will  work  out  present  stocks 
before  coming  back  into  the  market  for  replacement 
supplies  in  any  volume. 

SPINACH — A  rather  unusual  situation  has  developed 
in  the  market  for  canned  spinach,  with  the  present 
price  of  southern  spinach  $1.20  per  dozen,  which  is  20 
cents  over  the  inside  price  on  California  packs  for  ship¬ 
ment.  Business  is  quiet  in  both  fields. 

PUSHING  CANNED  FOODS — Retail  units  in  the 
Woolworth  chain  located  in  the  metropolitan  area  are 
pushing  canned  foods  in  a  larger  way  than  for  some 
time  past  as  part  of  an  evident  policy  of  expanding 
grocery  sales.  Featured  brands  of  several  lines  are 
being  offered  at  10  cents  for  No.  2  tins,  which  is  under 
the  average  retail  price  in  grocery  stores,  while  fancy 
2V2S  Indiana  pumpkin  has  also  been  seen  on  sale  in 
the  Woolworth  stores  at  10  cents  per  can.  In  addition 
to  a  fairly  comprehensive  line  of  canned  foods,  most 
of  these  5-and-lO-cent  stores  also  feature  jams,  jellies, 
condiments,  etc. 

*  * 

CHICAGO  MARKET 

By  “ILLINOIS” 

Special  Correspondent  of  “The  Canning  Trade” 

Newspapers  Featuring  “Signs”  and  “Cartoons” — General  Mer¬ 
chandising  Conditions  Show  Decided  Improvements — Canned 
Milk,  Fruits  and  Vegetable  Market  Firm,  On  Approach  of 
Stock  inventories 

Chicago,  Ill.,  December  6,  1934. 

ORE  SIGNS — Readers  of  this  column  will 
doubtless  recall  that  at  various  times  during 
the  past  year,  there  have  been  quoted  “signs,” 
i.  e.,  headings  of  newspaper  articles  all — showing  the 
betterment  in  business.  Imagine  the  surprise  of  Chi¬ 
cagoans  when  on  Thanksgiving  morning  last,  picking 
up  their  newspaper,  they  saw  on  the  front  page  a  car¬ 
toon  by  the  well-known  cartoonist,  John  McCutcheon, 
entitled:  “Headlines  to  be  thankful  for.”  It  was  a 
cartoon  of  Uncle  Sam,  with  a  big  fat  turkey  in  front 
of  him  and  over  his  head  were  newspaper  clippings 
such  as :  “The  worse  is  over — Chicago  trade  reports  re¬ 
veal,”  “Find  wholesale  trade  improves  in  middle  west,” 
“Stocks  resume  rise,  business  news  cheerful.”  “Exports 
total  best  since  1931,”  “Packing  house  output  rising  to 
high  levels,”  and  some  dozen  more.  All  this  in  a  news¬ 
paper  which  prior  to  the  recent  November  election 
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could  not  criticize  the  New  Deal  too  much.  Times  do 
change. 

THE  MARKET — A  review  of  the  retail  situation  in 
Chicago  might  be  proper  to  present  in  this  column 
this  week.  The  following  is  quoted  from  the  Grocers 
Weekly  Bulletin  Service  that  covers  a  thousand  or 
more  of  the  better  or  higher  grade  retail  grocers  of 
Chicago  and  nearby  suburbs.  A  digest  of  a  cross- 
section  survey  of  such  trade  is  reported  as  follows: 
“Retail  food  business  is  improving,”  “Profit  is  better 
with  rising  prices,”  “Willing  to  buy  more  liberally 
now,”  “Interested  in  profitable  merchandise.” 

EVAPORATED  MILK — Raw  milk  is  advancing  and 
both  the  advertised  as  well  as  the  independent  evap¬ 
orator,  maintain  that  an  advance  must  occur  in  the 
canned  article.  The  trade  have  heard  that  cry  for  so 
many  months  now  that  they  pay  but  little  or  no  atten¬ 
tion  to  it. 

GRAPEFRUIT — More  deliveries  of  the  new  packing 
are  daily  reaching  Chicago.  The  quality  is  excellent 
this  year,  are  the  reports  one  receives  from  all  sides. 
No.  2  tin  Francy  Grapefruit  at  95  cents  f.  0.  b.  Florida 
common  point  is  the  bottom  of  the  market.  Efforts  to 
purchase  at  less  go  unrewarded.  Quite  a  little  talk 
goes  around  about  the  marketing  agreement  on  the 
Florida  Citrus  Industry,  but  few  indeed  know  what  it 
is  all  about  and  just  what  effect,  if  any,  a  marketing 
agreement  will  have  on  the  canned  item. 

SALMON — Some  little  business  has  been  recorded 
in  this  market  on  No.  1  tall  reds  at  $1.65  to  $1.70 
Coast.  Salmon  has  moved  remarkably  well,  so  the 
reports  have  it. 

CALIFORNIA  FRUITS — Not  much  business  passing 
these  days.  Brokers  who  have  parts  of  pool  cars  on 
the  Coast  are  having  difficulty  in  completing  same,  as 
the  Jobber,  as  well  as  the  Chain,  is  not  anxious  to  add 
to  their  stocks  prior  to  inventory  time.  Big  business 
or  even  straight  carload  business  is,  therefore,  con¬ 
spicuous  by  its  absence. 

TOMATOES — The  one  outstanding  feature  of  this 
market  is  the  fact  that  prices  have  been  maintained 
on  an  even  keel  in  the  very  face  of  lack  of  demand,  and 
practically  speaking,  no  buying  support  whatever.  This 
argues  well  for  the  future  and  guess  there  isn’t  any 
doubt  but  what  a  renewed  demand  will  be  had  after  the 
turn  of  the  year.  Prices  are  the  same  as  previously 
quoted. 

CORN — A  few  little  orders  drift  in  daily  and  the 
market  on  Standards  is  maintained  at  $1.00  to  $1.05 
f.  0.  b.  shipping  point  in  Ohio,  Indiana  and  other  middle 
western  corn  producing  States. 

PEAS — The  outstanding  feature  of  this  market  is 
the  report  of  the  Wisconsin  Canners  Association  to  the 
effect  that  only  a  small  fraction  of  this  year’s  produc¬ 
tion  remains  unsold  in  canners’  hands.  It  places  peas 
in  one  of  the  strongest  statistical  positions  that  peas 
have  occupied  for  many  a  long  year.  All  in  all,  those 
buyers  who  have  been  expecting  to  find  some  bargains 
in  the  pea  line  will  doubtless  be  disappointed. 
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GULF  STATES  MARKET 

By  “BAYOU” 

Special  Correspondent  of  “The  Canning  Trade*' 

Shrimp  Packing  Over  With — ^The  Habits  of  Shrimp — Oyster 
Season  Opens — Busy  Trying  to  Fill  Orders  Now  on  the  Books 

Mobile,  Ala.,  December  6,  1934. 

HRIMP — The  shrimp  pack  in  this  section  is  out 
of  the  picture,  because  there  are  so  few  being 
canned;  in  fact  it  is  over  with  as  far  as  produc¬ 
tion  is  concerned. 

Those  buyers  that  were  foresighted  enough  to  stock 
up  are  no  doubt  sitting  pretty,  as  they  will  probably 
have  enough  shrimp  to  carry  them  over  until  next 
fall,  but  those  that  did  not,  may  experience  difficulty 
in  buying  shrimp  to  fill  their  orders  sooner  than  they 
expected. 

The  spring  shrimp  pack  in  this  section  is  of  little 
importance  and  usually  so  light  that  some  of  the  can¬ 
neries  shut  down  in  the  spring  if  they  are  not  canning 
oysters,  due  to  the  fact  that  the  supply  of  spring 
shrimp  is  too  irregular  to  depend  on  them  entirely  to 
take  care  of  the  overhead  involved  in  operating. 

Alabama  has  a  longer  shrimp  season  than  Missis¬ 
sippi  and  Louisiana,  because  we  have  no  winter  closed 
season  on  shrimp,  but  it  avails  the  Alabama  canners 
very  little,  as  shrimp  are  usually  too  scarce  for  the 
fishermen  to  fool  with  and  an  occasional  strike  is  all 
that  can  be  looked  for. 

Right  now  the  shrimp  are  badly  mixed  in  sizes  in 
the  bay,  as  the  northers  drove  the  fresh  water  into 
the  bay  which  brought  down  the  small  shrimp  from 
up  the  rivers  where  it  has  been  brackish  and  also 
drove  the  large  shrimp  into  the  Gulf. 

The  shrimp  spawn  up  the  rivers  and  hunt  salt 
water  as  they  grow  older  and  for  this  reason  the  large 
prawn  seldom  come  into  the  bays,  unless  the  water 
in  the  bay  is  very  salty. 

The  price  of  canned  shrimp  is  $1.10  per  dozen  for 
No.  1  small,  $1.15  per  dozen  for  No.  1  medium,  and 
$1.20  per  dozen  for  No.  1  large,  f.  o.  b.  cannery. 

STRIKE  LOOMS  IN  MISSISSIPPI— Just  as  Ber¬ 
nard  Taltavull,  who  operates  a  sea  food  cannery  in 
Biloxi  was  getting  things  in  readiness  to  start  up  his 
new  sea  food  plant  in  Bay  St.  Louis,  Miss.,  he  was  in¬ 
formed  by  the  Gulf  Coast  Shrimpers  and  Oystermen’s 
Association  that  he  could  not  continue  to  operate  his 
plant  in  Biloxi  with  union  labor  if  he  employed  non¬ 
union  help  in  his  Bay  St.  Louis  cannery,  which  means 
that  Mr.  Taltavull  would  have  to  also  conduct  a  union 
shop  at  Bay  St.  Louis  or  an  open  shop  at  both  places. 
But  the  open  shop  arrangement  may  not  work  so  well, 
because  the  union  is  strong  in  Biloxi  and  he  may  have 
to  give  in  to  the  demands  of  the  union.  The  union  also 
demands  that  Mr.  Taltavull  pay  the  same  price  for 
oysters  and  shrimp  in  Bay  St.  Louis  as  in  Biloxi,  where 
he  operates  the  Biloxi  Canning  Company. 

OYSTERS — The  oyster  canning  season  opened  in 
this  section  on  December  1,  and  while  it  is  getting 
under  way  this  week,  yet  it  will  hardly  get  going  good 


for  a  week  or  ten  days  more.  Oysters  in  the  shell  are 
so  bulky  and  heavy  that  it  takes  longer  to  get  started 
on  them  than  it  does  on  shrimp.  Nevertheless,  every¬ 
thing  was  in  readiness  for  the  operation  of  the  can¬ 
neries  and  was  waiting  for  the  season  to  open,  so  that 
the  factories  could  send  their  boats  for  the  raw 
material. 

The  weather  is  cold  and  fair  and  ideal  for  the  canning 
of  oysters. 

The  oysters  too  have  taken  on  more  meat,  which 
puts  them  in  good  shape  to  can,  so  everything  looks 
favorable  for  the  pack  to  be  getting  off  to  a  good  start. 

The  volume  of  business  booked  by  the  canneries  will 
cause  the  packers  to  step  up  on  operations  in  order  to 
make  deliveries  and  lively  times  are  expected  around 
the  sea  food  plants  for  some  days  to  come. 

The  price  of  the  new  pack  cover  oysters  is  $1.05  per 
dozen  for  five-ounce  and  $2.10  per  dozen  for  ten-ounce, 
f.  o.  b.  factory. 

CALIFORNIA  MARKET 

By “BERKELEY” 

Special  Correspondent  of  “The  Canning  Trade” 

Despite  Quietness  in  Buying  There  is  No  Pressure  to  Sell — 
Few  Canners  Handling  Spinach  —  Canners  Satisfied  With 
Movement  of  Tomatoes  —  Asparagus  Closely  Cleaning  Up  — 
10s  Crowing  Very  Scarce — Cherry  Growers  Meeting — Fisher¬ 
men  Have  Good  Year — 400,000  Tons  of  Sardines 

San  Francisco,  December  6,  1934. 

0  PRESSURE — The  pressure  to  sell,  usually  so 
much  in  evidence  at  this  time  of  the  year,  is 
almost  entirely  lacking  and  the  market  is  quite 
firm,  despite  the  fact  that  little  is  moving  in  fruits, 
vegetables  or  fish.  Few  canners  have  pressing  obli¬ 
gations  to  meet  and  seem  confident  that  their  holdings 
can  be  moved  later  at  present  prices,  or  even  at  ad¬ 
vances.  The  few  sales  being  made  are  largely  in  small 
lots  for  immediate  delivery  for  fill-in  purposes,  or 
goods  not  to  be  delivered  until  about  the  middle  of 
January.  In  some  instances,  jobbers  are  reported 
buying  from  one  another,  rather  than  from  first  hands. 
Here  and  there  a  jobber  can  be  found  who  anticipated 
requirements  very  fully  early  in  the  season  and  who  is 
willing  to  take  his  profit  now,  rather  than  hold  the 
goods. 

SPINACH — A  few  canners  are  giving  attention  to 
winter  spinach,  but  it  seems  difficult  to  get  a  line  on 
the  size  of  the  pack  that  is  planned.  Weather  condi¬ 
tions  of  late  have  favored  this  crop,  there  having  been 
timely  rains  with  warm  spells  in  between.  The  de¬ 
mand  for  the  spring  pack  has  been  excellent,  with  can¬ 
ners  reporting  much  heavier  sales  and  shipments  than 
a  year  ago.  A  recent  report  indicated  that  sales  from 
March  1  to  November  1  were  well  over  100,000  cases 
heavier  than  during  the  corresponding  period  of  1933, 
while  shipments  were  more  than  165,000  cases  larger. 

TOMATOES — Interest  in  canned  tomatoes  has  sub¬ 
sided  for  the  time  being,  but  canners  are  well  pleased 
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with  the  movement  to  date  and  are  looking  for  higher  given  the  initial  operations  in  the  United  States  and  in 


prices  before  next  summer.  Quite  a  few  sold  more  of 
certain  items  than  were  packed  by  them  and  consider¬ 
able  trading  between  canners  has  been  under  way  of 
late,  but  this  will  not  do  away  with  the  necessity  of 
making  pro  rata  deliveries.  Most  of  the  business  in 
recent  weeks  has  been  on  the  basis  of  $1.05  for  No.  2V2 
Standards  and  $1.50  for  No.  2V^  Solid  Pack. 

ASPARAGUS — A  survey  of  the  market  indicates 
that  a  close  clean-up  on  asparagus  is  in  sight,  with  a 
likelihood  that  this  will  be  more  complete  than  during 
the  past  ten  years.  The  entire  list  seems  to  have 
moved  well,  but  interest  is  centering  largely  on  the  All 
Green  style,  which  has  become  so  popular  in  recent 
years. 

No.  lO’s  SCARCE — Canners  in  the  Pacific  North¬ 
west  seem  to  have  had  difficulty  in  packing  enough  of 
some  of  their  products  in  the  No.  10  cans,  and  quite  a 
few  items  are  sold  up  completely,  according  to  their 
San  Francisco  representatives.  No.  10  Water  Goose¬ 
berries,  Strawberries  and  Rhubarb  are  out  of  first 
hands,  it  is  reported. 

CHERRIES — Cherry  growers  of  the  Santa  Clara 
Valley  gathered  at  San  Jose  late  in  November  to  con¬ 
sider  a  three-point  program  presented  by  R.  W.  Gray, 
manager  of  the  deciduous  fruit  agreement.  The  pro¬ 
gram  included  the  withholding  of  poor-quality  fruit 
from  market  to  preserve  prices  for  fruit  of  good 
quality;  equalizing  cherry  shipments  so  as  to  avoid 
overloading  marketing  centers,  and  curtailment  of  the 
harvest  in  the  event  a  larger  crop  develops  than  can  be 
absorbed  by  the  markets. 

FISH — California  commercial  fishermen  are  experi¬ 
encing  a  good  year,  according  to  records  of  the  Cali¬ 
fornia  State  Fish  and  Game  Commission.  The  catch 
of  sardines,  up  to  the  time  the  report  had  been  com¬ 
piled,  amounted  to  145,000  tons,  as  against  52,000  tons 
during  the  same  period  of  1933.  Because  of  the 
apparent  abundance  of  sardines  and  the  insistent  de¬ 
mand  for  work  for  fishermen,  the  Commission  author¬ 
ized  increased  catches  for  reduction  purposes,  and  the 
total  catch  for  canning  and  reduction  is  expected  to 
reach  400,000  tons  for  the  season. 

The  tuna  catch  has  also  been  heavy,  landings  at  San 
Pedro  having  been  more  than  double  those  of  a  year 
ago.  Much  of  the  catch,  of  course,  is  made  outside 
California  waters.  The  catch  of  mackerel  is  about 
26,000,000  pounds  greater  than  a  year  ago,  with  in¬ 
creased  attention  being  paid  the  canning  of  this  fish. 

INDUSTRY  MOVIES— The  lobby  of  the  San  Fran¬ 
cisco  Public  Library  was  given  over  recently  to  a  pic¬ 
torial  representation  of  canning,  with  pictures  fur¬ 
nished  by  the  California  Packing  Corporation.  These 
included  a  partial  view  of  the  great  peach  and  apricot 
orchard  of  this  concern  near  Merced,  where  300,000 
trees  are  in  one  tract,  pictures  showing  the  packing 
of  fruit  in  detail  and  others  showing  the  growing  and 
packing  of  asparagus.  Along  with  these  was  pre¬ 
sented  a  brief  history  of  canning,  with  special  attention 


California. 

STATE  ADOPTS  PRESERVERS’  CODE  STAND¬ 
ARDS — The  preserving  standards  of  the  National 
Preservers’  Code  have  been  adopted  by  the  California 
State  Board  of  Health  as  part  of  the  law  governing  the 
manufacture  of  preserves  in  this  State.  Several 
organizations  of  preservers  have  come  to  light  in  Cali¬ 
fornia  and  it  may  be  a  question  which  will  receive 
recognition.  There  are  two  organizations  in  Northern 
California,  one  made  up  of  canners  who  put  up  pre¬ 
serves  and  who  sell  their  output  largely  for  distribu¬ 
tion  through  the  retail  trade.  This  group  seeks  to 
have  the  Canners  League  of  California  administer  the 
code.  The  second  group  is  organized  under  the  Bakers 
and  Confectioners  Supply  Federation  of  Northern 
California,  and  its  products  are  sold  largely  to  bakers 
and  confectioners.  In  the  southern  part  of  the  State 
preservers  have  organized  as  the  Southern  California 
Preservers  Association.  Here  a  price  war  has  been 
under  way  for  some  time  and  complaints  have  been 
made  that  much  selling  has  been  done  below  cost. 
Prosecutions  for  this  violation  of  the  code  are  pending, 
it  is  announced. 

*  Jt 

'GRAMS  of  INTEREST 

THE  CALIFORNIA  SURPLUS-WASTE  PROD- 
UCTS  INSTITUTE  has  been  organized  for  the  estab¬ 
lishment  of  plants  to  transform  excess  fruits  and  vege¬ 
tables,  or  unsalable  culls,  into  alcohol,  commercial  sol¬ 
vents,  flavors,  perfumes,  vitamin  concentrates,  fertil¬ 
izers  and  cattle  and  poultry  feed.  Members  of  the 
organization  include  Charles  H.  Sooy,  Ben  S.  Allen, 
John  D.  Ryan  and  Oswald  Wilson,  of  San  Francisco; 
Charles  Dickens  of  Oakland;  R.  V.  Garrod,  of  Sara¬ 
toga,  and  W.  Q.  Wood,  of  Los  Angeles.  In  Germany, 
it  is  pointed  out,  waste  products  factories  are  operat¬ 
ing  successfully,  and  are  said  to  be  yielding  profits  to 
the  factory  operator  and  the  farmer. 

ROBERT  H.  CABELL,  whose  record  in  the  packing 
business  has  been  that  of  an  outstanding  merchandiser 
with  world-wide  experience,  became  the  head  of  Ar¬ 
mour  &  Company,  November  23rd.  He  was  chosen  by 
the  Board  of  Directors  to  fill  the  place  left  vacant  by 
the  death  of  T.  G.  Lee,  the  company’s  chief  executive 
since  1931.  Mr.  Cabell  was  for  many  years  in  charge 
of  the  company’s  European  interests  with  headquar¬ 
ters  in  London.  In  this  capacity  he  developed  Armour 
&  Company’s  business  so  that  Armour  &  Company, 
Ltd.,  supplies  about  one-sixth  of  the  roast  beef  of  Old 
England,  as  well  as  quantities  of  provisions,  canned 
meats  and  similar  products.  The  Armour  European 
sales  organization  employs  between  1,500  and  2,000 
persons.  The  directors  also  appointed  an  operating 
committee  consisting  of  Mr.  Cabell,  chairman;  Philip 
L.  Reed,  first  vice-president  and  treasurer,  vice-chair¬ 
man;  Philip  L.  Reed,  first  vice-president  and  treas¬ 
urer,  vice-chairman ;  and  the  following  vice-presidents : 
Warren  W.  Shoemaker,  George  A.  Eastwood,  Isaac  M. 
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Hoagland,  Harry  G.  Mills,  Frank  A.  Benson,  William 
S.  Clithero,  Edward  L.  Lalumier,  and  Charles  J.  Faulk¬ 
ner,  Jr.,  general  counsel  for  the  company.  This  com¬ 
mittee  is  to  consider  and  advise  with  Mr.  Cabell  con¬ 
cerning  the  affairs  of  the  company.  The  Armour  direc¬ 
tors  also  chose  Frederick  H.  Price  of  Boston  as  chair¬ 
man  of  the  board,  a  position  left  vacant  since  the 
death  of  J.  Ogden  Armour  in  1927.  Mr.  Cabell  will 
have  the  title  of  General  Manager  with  the  authority 
of  the  President.  It  was  decided  to  leave  the  office  of 
president  vacant  until  the  annual  stockholders  meet¬ 
ing  in  January. 

BAILEY-BURRUSS  PLANT  ACQUIRED  by  Link- 
Belt.  Announcement  is  made  by  Link-Belt  Company, 
of  Chicago,  of  the  purchase  of  the  physical  assets  of 
the  Bailey-Burruss  Manufacturing  Company,  1116 
Murphy  Avenue,  Atlanta,  Georgia.  All  divisions  of 
Link-Belt’s  Atlanta  sales  office,  heretofore  located  in 
the  Haas-Howell  Building,  are  being  moved  to  the 
Bailey-Burruss  plant,  which  will  henceforth  be  known 
as  the  Atlanta  Plant  of  Link-Belt  Company.  The  new 
combined  operations  will  be  headed  by  Mr.  I.  H.  Bar¬ 
bee,  a  Link-Belt  engineer  of  long  experience,  who  is 
being  transferred  from  the  Philadelphia  Plant  of  the 
company.  Mr.  Barbee  was  formerly  the  manager  of 
Link-Belt  Company’s  office  in  Atlanta.  Mr.  R.  L. 
Lowder  and  Mr.  J.  R.  Martin  of  the  Link-Belt  Atlanta 
office  will  continue  as  a  part  of  the  new  Atlanta  organ¬ 
ization,  as  will  Mr.  J.  0.  Bailey  of  the  Bailey-Burruss 
Manufacturing  Company.  The  acquisition  of  all 
Bailey-Burruss  machinery  equipment,  and  the  added 
stocks  of  Link-Belt  Conveying  and  Power  Transmit¬ 
ting  Machinery  which  will  be  carried  on  hand,  the  re¬ 
organized  Atlanta  organization  should  be  in  position 
to  serve  the  trade  to  much  better  advantage  than  here¬ 
tofore. 

IP  IP 

VOLUNTARIES  CROWING 

ONSISTENT  expansion  by  the  major  voluntary 
chain  groups  is  reported  from  many  quarters 
of  the  country,  and  in  addition  to  this  develop¬ 
ment,  many  new  local  co-operative  chains  are  in  pro¬ 
cess  of  formation  and  development. 

I.  G.  A.,  Red  and  White,  and  Clover  Farm  stores  have 
all  reported  substantial  expansion  in  the  number  of 


their  retail  outlets  during  recent  weeks,  and  many 
other  voluntary  chains  sponsored  by  wholesale  grocers 
and  groups  of  jobbers  are  also  growing  apace. 

The  rapid  development  of  these  voluntaries  has  con¬ 
stituted  the  real  “thorn  in  the  side”  for  the  corporate* 
chains  during  the  past  year,  and  the  steadily  growing 
volume  of  sales  by  these  voluntaries  has  contributed 
in  no  small  measure  to  the  decreasing  tonnage  totals 
of  the  corporates.  All  things  being  equal  (and  code 
operation  has  tended  to  bring  about  a  greater  degree 
of  competitive  equality  than  has  existed  for  many 
years  past)  the  average  consumer  is  much  more  dis¬ 
posed  to  give  his  business  to  a  local  merchant  than  to 
a  large  chain,  and  this  has  created  a  serious  situation 
for  the  corporate  chains 

Some  of  the  major  corporate  chains  have  already 
shown  a  marked  disposition  to  “pull  in  their  horns,” 
and  this  is  reflected  by  the  closing  down  of  many  small 
units  of  corporate  chains,  and  the  concentration  of 
marketing  activities  in  super-markets,  located  in  the 
more  populous  sections  of  the  towns  and  cities  in  which 
the  corporate  chains  operate. 

An  ironical  feature  of  this  situation  is  that  the  vol¬ 
untaries  virtually  exist  on  their  brokerage  and  volume 
allowances,  trade  practices  which  the  major  corporate 
chains  have  been  instrumental  in  building  up  to  their 
present  importance  in  the  general  competitive  picture 
in  the  food  and  grocery  distributing  industry  of  the 
country. 

LABOR  TAKES  HOLD 

ITH  a  majority  of  the  employees  of  the  James 
Butler  Grocery  Company  in  the  New  York  area 
voting  in  favor  of  the  Grocery  Managers  & 
Employees  Union  as  their  spokesman  for  labor  dis¬ 
cussions  with  the  company,  under  the  provisions  of 
section  7-A  of  the  National  Industrial  Recovery  Act, 
the  unions  for  the  first  time  have  a  strong  hold  on  the 
grocery  distributing  business. 

It  is  expected  that  the  labor  union  will  extend  its 
organization  work  to  encompass  all  of  the  major 
chains  in  the  corporate  field  before  turning  its  atten¬ 
tion  to  other  elements  in  the  food  distributing  busi¬ 
ness,  and  an  increase  in  the  labor  costs  of  distributors 
is  definitely  indicated. 


QUALITY  SEED  PEAS 

Canners  Varieties  Exclusively 

Quality  is  to  seeds  what  character  is  to  an  individual.  Our  seed 
p>eas  possess  the  dependability  that  follows  careful  breeding. 

Gallatin  Valley  Seed  Company 

BOZEMAN,  MONTANA 
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CANNED  FOOD  PRICES 

Prices  given  represent  the  lowest  figure  generally  quoted  for  lots  of  wholesale  size,  usual  terms  f.  o.  b.  Baltimore  (unless 
otherwise  noted)  and  subject  to  the  customary  discount  for  cash.  Many  canners  get  higher  prices  for  their  goods;  some  few 
may  take  less  for  a  personal  reason,  but  these  prices  represent  the  general  market  at  this  date. 

Baltimore  figures  corrected  by  these  Brokers:  tThomas  J.  Meehan  &  Co.,  *Eoward  E.  Jones  &  Co.,  §Harry  H.  Mahool  &  Co. 

New  York  prices  corrected  by  our  Special  Correspondent,  fin  column  headed  “N.  Y.”  indicates  f.  o.  b.  factory. 


Canned  Vegetables 

BftltOe 

ASPARAGUS*  (California) 

White  Colossal,  No.  2% . .  ....»> 

Peeled,  No.  2% . 

Liarge,  No.  2V^..........................~..~......~  .....»• 

Peeled.  No.  2^ . 

Medium,  No.  2% .  2.60 

Green  Mammoth,  No.  2,  round  cans  1.90 

Medium.  No.  2 . 

Large,  No.  2 . 

Tips,  White,  Manunoth,  No.  1  sq . 

Small,  No.  1  sq .  • 

Green  Mammoth,  No.  1  sq . . 

Small,  No.  1  sq . . . 

BAKED  BEANSt 


N.Y. 

t2.46 

t'siiiS 


t2.00 


16  . . 

No.  2%  . . . 

No.  10  . 

BEANSt 

Stringless  Stand.  Cut  Green,  No.  : 

Standard  Cut  Green,  No.  10 . 

Standard  Cut  Wax,  No.  2 . . 

Standard  Cut  Wax,  No.  10 . 

Red  Kidney.  Standard,  No.  2 . 

Standard,  No.  10 . 


.47%.. 
.90  .. 
3.25  .. 


.70  t.72% 

8.36  t3.60 

.86  . . 


LIMA  BEANSt  (P.  O.  B.  Factory) 

No.  2  Tiny  Green . 

No.  10  . 

No.  2  Medium  Green . 

No.  10  . 

No.  2  Green  and  White . 

No.  10  . . . 

No.  2  Fresh  White . 

No.  lU  . 

Soaked.  No.  2 . 

BEETSt 

Baby,  No.  2 . 

Whole.  No.  2 . 

Whole,  No.  2  Vi . 

Whole,  No.  10 . 

Cut,  No.  2 . 

Cut,  No.  2% . 

Cut,  No.  10 . 


.70  t.70 

8.60  t8.60 


1.46  tl.36 

7.00  . 

1.20  tl.lO 

6.00  . 

.90  . 

4.26  - . 

.86  t.76 

4.60  . 


1.40  tl.30 

1.00  . 

1.16  . 

3.60  . 

.75  . 

1.00  . 

3.26  . 


CARROTS* 

Standard  Sliced,  No.  2 . 76  „....„ 

Sliced.  No.  10 . . .  3.76  . 

Standard,  Diced,  No.  2 . 70  ........ 

Diced,  No.  10 .  3.36  . 

CORN* 

Golden  Bai.tam,  Fancy,  No.  2 . 

Extra  Standard,  No.  2 . .  „„.... 

Extra  Standard,  No.  10 . 

Shoepeg,  Fancy,  No.  2 .  1.36  . 

Extra  Standard,  No.  2 .  1.26  . 

Standard,  No.  2 .  1.16  ........ 

Crushed,  Fancy,  No.  2 .  ....... 

Extra  Standard,  No.  2 .  1.06  . 

Standard,  No.  2 .  1.00  tl-00 

Standard,  No.  10 . 

HOMINY* 

Standard  Split,  No.  2,  TaU - 

No.  2%  . 

No.  10  . 


.60 

.76 

3.00 


MIXED  VEGETABLES* 

Standard,  No.  2 . 

No.  10  . . 

Fancy,  No.  2 . 

No.  10  . . . 

OKRA  AND  TOMATOES* 

Standard,  No.  2 . . 

No.  'lO  . 

PEIAS*  (Baltimore  prices,  new  pack) 

No.  1  Petit  Pois . 

No.  2  Fancy  Sweets,  2s . 

No.  2  Fancy  Sweets,  3s . 

No.  2  Fancy  Sweets,  4s . 

No.  2  Fancy  Sweets,  6s . 

No.  2  Std.  Sweets,  6s . 

No.  1  Early  June,  4s . 

No.  2  Std.  Alaskas,  Is . 

No.  2  Std.  Alaskas,  2s . 

No.  2  Std.  Alaskas,  3s . 

No.  2  Std.  Alaskas,  4s . 

No.  10  Std.  Alaskas,  2s . 

No.  10  Std.  Alaskas,  3s . . . 

No.  10  Std.  Alaskas,  4s . 

PUMPKIN* 

Standard,  No.  2% . 

No.  8  . . 

No.  10  . 


.70 

8.76 

.80 

4.26 


1.35 

1.20 

1.10 

’6.’76 

6.10 

.76 

.86 

2.75 


tl.l6 

tl.06 


CANNED  VEGETABLES— Continued 


Balto. 

SAUER  KRAUT* 

No.  2%  . 

No.  8  . 

.  1.00 

No.  10  . 

.  3.06 

SPINACH* 

Standard,  No.  2 . 

. 90 

No.  2%  . 

No.  3  . 

.  1.16 

No.  10  . 

.  4.00 

N.Y. 


California,  f.  o.  b.  Coast* 

Standard,  No.  2% . . 

Standard,  No.  10 . 

SUCCOTASH* 

Standard  Green  Corn,  Dried  Limas, 

No.  2  . 

Standard  Green  Corn,  Fresh  Limas, 


tl.l6 

t3.76 


No.  2 . ; . 

1.05 

(Triple)  No.  2  (with  tomatoes) . 

SWEET  POTATOES* 

Standard,  No.  2,  F.  O.  B.  Factory.. 

.65 

No.  2%  . 

.86 

*.90 

No.  8  . 

.95 

1.00 

No.  10  . 

3.00 

*3.00 

TOMATOES* 

Extra  Standard,  No.  1 . . 

.60 

F.  O.  B.  County . 

.67% . 

No.  2  . 90  . 

F.  O.  B.  County . 86  . 

No.  3  .  1.30  . 

F.  O.  B.  County .  1.25  . 

No.  10  .  4.26  . 

F.  O.  B.  County .  4.15  . 

Standard.  No.  1 . 50  t.50 

F.  O.  B.  County . 50  .47% 

No.  2  . 80  . 

F.  O.  B.  County . 77%  t.77% 

No.  2%  .  1.10  . 

F.  O.  B.  County .  1.07% . 

No.  3  .  1.15  tl.l7Vo 

F.  O.  B.  County .  1.15  . 

No.  10  .  3.86  . 

F.  O.  B.  County .  3.75  t3.65 

TOMATO  PUREE*  (F.  O.  B.  Factory) 

Standard,  No.  1  Whole  Stock . 55  . 

No.  10,  Whole  Stock .  4.00  . 

Standard.  No.  1  Trimmings . 

No.  10  Trimmings . 

TOMATO  JUICE* 

No.  1  . 

No.  10  .  t3.00 

TURNIP  GREENS* 

No.  2  . 75  . 

No.  2%  .  1.06  . . 

No.  10  .  3.76  . 


Canned  Fruits 


APPLES*  (F.  O.  B.  Factory) 

Maine,  No.  10 . 

Michigan,  No.  lu . 

New  York,  No.  10 . 

Pennsylvania,  No.  10,  water .  3.50 

Pa.,  No.  8 . 

Pa.,  No.  10,  solid  pack .  3.90 

APRICOTS*  (California) 

Choice,  No.  2% . 2.60 

Fancy,  No.  2% . 

BLACKBERRIES* 

Standard,  No.  2 . 

No.  3  . 

No.  10  water . 6.26 

No.  2,  Preserved . . 

No.  2,  in  Syrup . 

BLUEBERRIES* 

Maine.  No.  2 . 

No.  10  .  6.76 

CHERRIES* 

Standard  Red,  Water,  No.  2 . 

White  Syrup,  No.  2 . 

Extra  Preserved,  No.  2 . 

N.  Y,  Red  S.  Pitted,  No.  10 .  6.26 

California  Standard,  2% . 

Choice,  No.  2% . 

Fancy,  No.  2% .  . 

GOOSEBERRIES* 

Standard  No.  2 . 

No.  10  . 

GRAPE  FRUIT* 

8  oz . . . 

No.  2  . 

No.  6  . . . 

No.  1  Juice. . — 

No.  2  Juice..........— . . . . 

No.  6  Juice......— . . . .  — 


*2.60 


*6.00 


*2.10 

*2.30 

*2.46 


CANNED  FRUITS— Continued 


PEARS* 

Standards.  Keifer  No.  2,  in  syrup.... 

No.  10  . 

California  Bartletts,  Standard  2%.. 

Fancy  . 

Choice  . 

Standard,  No.  10 . . 

PEACHES* 

California  Standard,  No.  2%,  Y.  C. 


Balto.  N.Y. 


Fancy,  No.  2%,  Y.  C . 

Extra  Sliced  Yellow,  No.  1  Tails.. 

Seconds,  Yellow,  No.  3 . 

Pies,  Unpeeled,  No.  3 . 

Peeled,  No.  10,  Solid  Pack . 

PINEAPPLE* 


Sliced,  Standard,  No.  2%... 

Sliced,  Extra,  No.  2 . 

Sliced,  Standard,  No.  2 . 

Shredded,  Syrup,  No.  10 . 

Crushed,  Extra,  No.  10 . 

Eastern  Pie,  Water,  No.  10.. 
Porto  Rico,  No.  10 . . 

RASPBERRIES* 

Black  Wsrter,  No.  2..... _ ....„, 

Rod,  Water,  No.  2 . . 

Black,  Syrup,  No.  2 . 

Red,  Syrup,  No.  2 . . 

Red,  Water,  No.  10 . . 


1.00 

6.00 

1.76 

*1.76 

*2.20 

2.00 

*1.96 

— 

*6.76 

1.85 

*1.65 

2.10 

*1.75 

*1.95 

*4.26 

2.26 

*1.80 

*1.70 

*1.50 

*1.45 

7.00 

*6.26 

STRAWBERRIES* 

Preserved,  No.  1 .  . . 

Preserved,  No.  2 . .  . . 

Extra,  Preserved,  No.  1 . 

Extra,  Preserved,  No.  2 . 

Standard  Water,  No.  10 . . 

FRUITS  FOR  SALAD* 

Fancy,  No.  2% .  2.40  *2.60 

No.  10s  .  9.00  *8.60 


Canned  Fish 


6.26 

3.25 


HERRING  ROE* 

16  OB.,  Factory . 

No.  2,  17-oz.  cans.  Factory.... 

No.  2,  19-oz.  cans.  Factory.. 

LOBSTER* 

Flats,  1-Ib.  cases,  1  doz. . 

%-lb.  cases,  1  doz . 

%-lb.  cases,  1  doz . . . .  . 

OYSTERS* 

Standard,  4  oz .  1.00  . 

5  oz . . .  1.10  *1.10 

8  oz .  1.85  . 

10  oz .  2.10  *2.20 

Selects,  6  oz... . .  — ....  ...>... 

SALMONS 

Red  Alaskas.  Tall  No.  1 .  1.67%*1.70 

Flat.  No.  % .  *2.36 


Cohoes,  Tall,  No.  1 . 

Flat,  No.  1 . 

Flat,  No.  % . . . 

Pink.  Tall.  No.  1 . 

Pink,  Flat,  No.  % . 

1.42%. - 

1.66  _ 

1.17% . 

1.07%*1.00 
.80  *.76 

2.92% _ 

Flat,  No.  % . 

Chums,  Tall . 

Medium,  Red,  Tall . 

1.86  . 

1.00  *.95 

1.22% . 

SHRIMPS 

Dry,  No.  1 . — . 

1.10  *1.16 
1.10  *1.20 

SARDINES  (Domestic),  per  case  S 

%  Oil,  keyless . 

%  Oil,  keys . 

%  Oil,  Tomato,  Carton . 

%  Oil,  Carton . 

1/4  Mustard,  keyless . 

2.60  *2.76 
2.90  *3.20 

_  *3.50 

3.25  *3.46 
2.60  *3.20 
2.36  . 

California  Oval,  No.  1,  24’s . 

1.60  . 

TUNA  FISHS  (California),  per  case 
Whita,  %■  . 

7.80  _ 

White,  is  . 

Blue  Fin,  %8 . 

13.66  . 

4.86  _ 

Striped,  %s  . 

Striped,  %s  . 

Striped,  Is  . 

Yellow,  %s.  Fancy . 

3.37% . 

4.70  . 

8.36  . 

4.66  . 

7.30 

Yellow,  Is 

18.66  _ 
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LEONARD  SEED  COMPANY 

Seed  Growers  and  Breeders 

Peas,  Beans,  Sweet  Corn, 
Tomato,  Cucumber  and 
other  canners’  seeds. 


CHICAGO 


SMILE  AWHILE 

There  is  a  saving  grace  in  a  sense  of  humor. 

Relax  your  mind — and  your  body.  You’ll  be  better  mentally, 
physically — and  financially. 

SEND  IN  YOUR  CONTRIBUTION. 

All  are  welcome. 


RATHER  INDEFINITE 

Landlord:  I  must  know  when  you  are  going  to  pay 
up  your  arrears. 

Author  (out  of  funds) :  I  will  satisfy  your  demands 
as  soon  as  I  receive  the  money  which  the  publisher  will 
pay  me  if  he  accepts  the  novel  I  am  going  to  send  him 
as  soon  as  the  work  is  finished  which  I  will  commence 
when  I  have  found  a  suitable  subject  and  the  necessary 
inspiration. 

4:  * 

He  had  been  trying  to  secure  the  attention  of  a  wait¬ 
ress  for  20  minutes,  but  at  last  got  up  from  his  chair 
and,  going  to  the  desk,  demanded  to  see  the  manager. 

“What  for?”  asked  the  girl  in  attendance. 

“I’ve  got  a  complaint,”  he  replied. 

“Complaint  ?”  she  returned  haughtily,  “this  is  a  cafe, 
not  a  hospital.” 

*  *  * 

HOW  SENATORS  ARE  MADE 

“Have  you  brought  many  people  to  your  way  of 
thinking  ? 

“No,”  answered  Senator  Sorghum.  “Public  opinion 
is  something  like  a  mule  I  owned  when  I  was  a  boy.  In 
order  to  keep  up  the  appearance  of  being  driver,  I  had 
to  watch  the  way  he  was  going  and  follow  on  behind.” 

* 

Cop:  What  in  the  world  are  you  looking  for? 

Man:  I’m  looking  for  my  pocket  knife  which  I  lost 
down  the  street  there. 

Cop:  Then  why  don’t  you  go  back  and  look  for  it 
where  you  lost  it  ? 

Man :  Because  there  is  more  light  here. 

*  *  * 

SYMPATHETIC  CHILD 

A  mother  took  her  little  girl  to  an  art  museum  and 
they  halted  in  front  of  a  painting  showing  the  suffer¬ 
ings  of  the  early  Christian  martyrs.  The  painter  had 
depicted  a  group  of  men  and  women  being  thrown  to 
the  lions. 

Suddenly  the  little  girl  began  to  cry.  “Ah,”  said  the 
mother  to  herself,  “what  a  fine,  sensible  child  I  have 
— crying  over  the  sufferings  of  those  poor  people!” 
And  to  the  little  girl  she  said : 

“There,  there,  my  dear,  don’t  cry;  this  happened 
many  years  ago,  and  the  sufferings  of  those  poor  people 
are  over  now.” 

“I’m  not  crying  for  the  people,”  said  the  child.  “Look 
at  that  poor  little  lion  over  there  in  the  corner;  he’s 
not  getting  any !” 

1|C  *  I|E 

THAT  SILVER  LINING 

Lily:  “So  yo’  done  mortgaged  our  li’l  home.” 

Mose:  “Jes’  temp’rarily.  Honey,  ’till  de  mortgage  am 
foreclosed.” 
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WHERE  TO  BUy 

the  Machinery  and  Supplies  you  need,  and  the  Leading  Houses  that  supply  them. 
Consult  the  advertisements  for  details. 


ADJUSTER,  for  Chain  Devices. 

Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Apple  Paring  Machines.  See  Paring  Mach. 
Asparagus  Machinery. 

Baskets,  Picking. 

BEAN  SNIPPER.  Green  String. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

BEET  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Scott  Viner  Co.,  Columbus,  Ohio. 

Baskets,  Wire,  Scalding,  Pickling,  etc.  See  Can¬ 
nery  Supplies. 

BELTS,  Carrier,  Rubber,  Wire,  Etc. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

La  Porte  Mat  and  Mfg.  Co.,  La  Porte.  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Bean  Cleaners.  See  Clean  and  Grad.  Mach. 
Beans,  Dried.  See  Pea  and  Bean  Seed. 

BLANCHERS,  Vegetable  and  Fmit. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  111. 

Blowers,  Pressure.  See  Pumps. 


BOILERS  AND  ENGINES.  Steam. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

BOOKS,  on  Canning,  Formnla,  Etc. 

A  Complete  Course  in  Canning. 

How  to  Buy  and  Sell  Canned  Foods. 

A  History  of  the  Canning  Industry. 

The  Almanac  of  the  Canning  Industry. 

All  published  by  The  Canning  Trade,  Baltimore. 

Bottle  Caps.  See  Caps. 

Bottle  Cases,  Wood.  See  Boxes,  Crates. 
Bottle  Corking  Machines.  See  Bottlers  Mehy. 
Bottlers’  Machinery. 


BOX  (Corrugated)  SEALING  MACHINES. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Boxes,  Corrugated  Paper. 


BOXES.  Lug,  Field,  Metal. 
Berlin-Chapman  Co.,  Berlin,  Wis. 


BOXING  MACHINES. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Westminster  Mach.  Co.,  Westminster,  Md. 

BROKERS. 

Phillips  Sales  Co.,  Cambridge,  Md. 

Buckets  and  Pails,  Fiber.  See  Corr.  Paper 
Products. 

Buckets  and  Pails,  Metal.  See  Enameled  Backets. 
Buckets,  Wood.  See  Cannery  Supplies. 

BURNERS,  Oil,  Gas  Gasoline,  Etc. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Can  Conveyors.  See  Conveyors  and  Carriers. 
Can  Fillers.  See  Filling  Machines. 


CAN  MAKERS’  MACHINERY. 

Cameron  Can  Mchy.  Co.,  Chicago. 

Can  Markers.  See  Stampers  ond  Markers. 


CAN  WASHING  MACHINES. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 


CANS,  Tin.  All  Kinds. 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Heekin  Can  Co.,  Cincinnati,  O. 

Metal  Package  Corp.,  New  York-Baltimore. 

Phelps  Can  Co.,  Baltimore. 

Phillips  Can  (Uo.,  Cambridge,  Md. 

CANNERY  SUPPLIES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 
Sinclair-Scott  Co.,  Baltimore.  •• 

Sprague-Sells  (3orp.,  Hoopeston,  Ill. 

Can  Stampers.  See  Stampers  and  Markers. 

CAPPING  MACHINES,  Soldering. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  III. 

Capping  Steels,  Soldering.  See  Cannery  Sup. 
Cartons.  See  Corrugated  Paper  Products. 
Catsup  Machinery.  For  the  preparatory  work: 

see  Pulp  Mchy. ;  for  bottling :  see  Bot.  Mchy. 
Chain  Belt  Conveyors.  See  Conveyors. 

Chain  for  Elevating,  Conveying.  See  Conveyors. 
Checks,  Employers’  Time.  See  Stencils. 

Chutes,  Graviety,  Spiral.  See  Carriers. 

CLEANING  AND  GRADING  MACHY.,  Fruit. 

Berlin-Chapman  Co.,  Berlin  Wis 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  ft  Co..  Inc.,  Baltimore. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Cleaning  and  Washing  Machines,  Bottle.  See 
Bottlers’  Machinery. 

Cleaning  Machines,  Can.  See  Can  Washers. 
CLOCKS.  Process  Time. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

CLOSING  MACHINES.  Open  Top  Cans. 

Cameron  Can  Mchy.  Co.,  Chicago,  HI. 

Coils,  Copper.  See  Copper  Coils. 

Condensed  Milk  Canning  Machinery.  See  Milk 
Condensing  Machinery. 

CONVEYORS  AND  CARRIERS.  Cannon. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

La  Porte  Mat  and  Mfg.  Co.,  La  Porter  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Scott  Viner  Co.,  Columbus,  Ohio. 

Sprague-Sells  Corp.,  Hoopeston,  HL 

COOKEStS,  Contlnnous,  Agitating. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Cookers,  Retort.  See  Kettles,  Process. 

COOLERS,  OontinnouB. 

Berlin-Chapman  Co.,  Berlin.  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

COPPER  COILS,  for  Tanks. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Copper  Jacketed  Kettles.  See  Kettles.  Copper. 

CORN  COOKER-FILLERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

CORN  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 


CORN  HUSKERS  AND  SILKER8. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  ft  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  III. 

Com  Mixers  and  Agitators.  See  Ck>ra  Cooker 
Fillers. 


CORN  SHAKERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 
Counters.  See  Can  Counters, 
(kmntershafts.  See  Speed  Reg.  Devices. 
Corrugated  Fibre  Shipping  Cases. 


CRANES  AND  CARRYING  MACHINES. 

Berlin-Chapman  Co.,  Berlin,  Wb. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  III. 


CRATER.  Iron  Process. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  111. 

Cutters,  Corn.  See  Com  Cutters  . 

(Gutters,  Kraut.  See  Kraut  Machinery. 
Cutters,  String  Bean.  See  String  Bean  Mehy. 


CUTTERS,  Vegetable,  Mincemeat,  Etc. 

A.  K.  Robins  ft  Co.,  Ine.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


DECORATED  TIN  (or  Cana,  Caps,  Etc.). 

American  Can  Co.,  Mew  York  City. 

Continental  Can  Co.,  Mew  York  City. 

Dies.  Cam.  See  Can  Makers’  Mehy. 

Double  Seaming  Machines.  See  Closing  Mach. 
Employers’  Time  Checks.  Sss  Stencils 


ENABIELED  BUCKETS.  PAILS.  Etc. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp..  Hoopeston.  Ill. 

EMgines,  Steam.  See  Boilers  and  Engines, 
Elnamel-Lined  Kettles.  See  Tanks. 


EVAPORATING  MACHINERY. 
Berlin-Chapman  Co.,  Berlin,  Wis. 


EXHAUST  BOXES. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Bwlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  III. 

Factory  Stools.  See  Stools. 

Factory  Supplies.  See  Cannery  Supplies. 


FACTORY  TRUCKS. 

Berlin-Chapman  Co.,  Berlin.  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


FIBRE  CONTAINEIRS  for  Food  (not  hermetie- 
ally  sealed). 

American  Con  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Fillers  and  Cookers.  See  Com  Cooker-Fillers. 
Filling  Machines,  Bottles.  See  Bottlers’  Mchy. 


FILLING  BIACHINES,  Can. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  ft  Co.,  Inc.,  Baltimore. 
Spragrue-Sells  Corp.,  Hoopeston,  Ill. 

Filling  Machine,  Symp.  See  Syraping  Mack. 
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Starapen  and  Markers. 

STENCILS,  Blarldns  Pots  and  Brushes,  Brass 
Checks,  Rubber  and  Steel  Pipe,  Bumini 
Brands,  Etc. 

Chisholm-Rjrder  Co.,  Niagrara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Steam  Jacketed  Kettles.  See  Kettles. 

Steam  Retorts.  See  Kettles,  Process. 

STRING  BEAN  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  III. 

SYRUPING  MACHINES. 

Ajmrs  Machine  Co.,  Salem,  N.  J. 

Btflin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

Ek  J.  Judge,  Alatmeda,  Calif. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Tables,  Pickling.  See  Canners’  Machinery. 

TANKS,  MeUl. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston.  Ill. 

TANKS,  Glass  Lined,  Steel. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  111. 


TANKS.  Wooden. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

TOMATO  CANNING  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


TOMATO  JUICE  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


FINISHING  MACHINES.  CaUup,  Etc. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

GENERAL  AGENTS  for  Machinery  Mfrs. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Generators,  Electric.  See  Motors. 

GLASS-LINED  TANKS. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Governors,  Steam.  See  Power  Plant  Equipment. 
Hoisting  and  Carrying  Machines.  See  Cranes. 

HYDRAULIC  CONVEYING  EQUIPMENT. 

Scott  Viner  Co.,  Columbus,  Ohio. 

INSURANCE.  Canners. 

Canners*  Elxchange,  Lansing  B.  Warner,  Chicago. 
Jacketed  Kettles.  See  Kettles,  Copper. 

JACKETED  PANS.  Steam. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KETTLES,  Copper,  Plain  or  Jacketed. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore, 

■prague-Sells  Corp..  Hoopeston,  Ill. 

Kettles,  Enameled.  See  Tanks,  Glass-Lined. 


KETTLES.  Process. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KNIVES,  Miscellaneoua 

A.  K.  Robins  A  Co..  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KRAUT  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KRAUT  MACHINERY. 

Hansen  Gang.  Mchy.  Corp.,  Cedarburg,  Wia 
A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 


LABELING  MACHINES. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  111. 

Westminster  Mach.  Co.,  Westminster,  Mo 

LABEL  MANUFACTURERS. 

Gamse  Litho  Co.,  Baltimore,  Md. 

R.  J.  Kittr^e  A  Co.,  Chicago. 

National  Color  Printing  Co.,  Baltimore,  Mu. 
■Impson  A  Doeller  Co.,  Baltimore. 

MILK  CONDENSING  AND  CANNING  MCHY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

OYSTER  CANNERS’  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PASTE,  CANNERS*. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

PEA  HULLERS  AND  VINERS. 

Chisholm-Ryder  Co..  Niagara  Falls.  N.  Y 
F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Scott  Viner  Co.,  Columbus,  Ohio. 

Sinclair-Scott  Co.,  Baltimore. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

PEA  AND  BEAN  SEED. 

Associated  Seed  Growers.  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Leonard  Seed  Co.,  Chicago. 

R>Hr»ru  Rrnv.  Seed  Co..  Chicairo 

F.  H.  Woodruff  A  Sons,  Milford,  Conn. 


PEA  CANNERS’  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wia. 

Hansen  Gang.  Mchy.  Corp.,  Cedarburg.  Wis. 

A.  K.  Robins  A  Co..  Inc.,  Baltimore. 

Scott  Viner  Co.,  Columbus,  Ohio. 

Sinclair-Scott  Co.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  HI. 

PEA  VINE  FEEDERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

A.  K.  Robins  A  Co..  Inc.,  Baltimore. 

Scott  Viner  Co.,  Columbus,  Ohio. 

PEELING  KNIVES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  A  Co.,  Inc.,  Barltimore. 

Peach  and  Cherry  Pitters.  See  Fruit  Pittara. 

PEELING  MACHINES. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

PEELING  TABLES,  Continnons. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PINEAPPLE  MACHINERY. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  ill. 

Platform  and  Wagon  Scales.  See  Scalea. 

PRESERVERS’  MACHINERY. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PULP  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PUMPS,  Air,  Water,  Brine,  Sjrrnp. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Retort  Crates.  See  Kettles,  Process. 

SEALING  MACHINES,  Box. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimors. 

SCALDERS,  Tomato,  Etc. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Borlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Scalding  and  Picking  Baskets.  See  Baskets. 
Sealing  Machines,  Bottles.  See  Bottlers’  Mchy. 

SEEDS,  Canners’,  All  Varieties. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co..  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Leonard  Seed  Co.,  Chicago. 

■togern  Bros.  Seed  Co..  Chicago. 

F.  H.  Woodruff  A  Sons,  Milford,  Conn. 

SHEET  METAL  WORKING  MACHINERY. 
Cameron  Can  Mchy.  Co..  Chicago,  III. 

SEIVES  AND  SCREENS. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

STIRRERS  FOR  KETTLES. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Sprague-Sells  Corp.,  Hoopeston,  III. 

SILKING  MACHINES, 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co..  Inc.,  Baltimore. 

Sprague-Sells  Corp..  Hoopeston,  Ill. 

Sorters,  Peas.  See  Cleaning  and  Grading  Mchy. 

SPEED  REGULATING  DEVICES  (for  Machines, 
Beit  Drives,  etc.). 

Berlin-Chapman  Co.,  Berlin,  Wia. 

E.  J.  Judue.  Alameda.  Cal. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 


TOMATO  PEELING  MACHINE. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 


TOMATO  SEED. 

Associated  Seed  Growers,  Inc.,  New  Haven,  (Soon. 
D.  Landreth  Seed  Co.,  Bristol.  Pa. 

Leonard  Seed  Co..  Chicago. 

F.  H.  Woodruff  A  Sons,  Milford,  Conn. 

TOMATO  WASHERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wia. 

A.  K.  Robins  A  Co..  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Variable  Speed  Countershafts.  See  Speed  Reg. 

VEGETABLE  CUTTERS. 

A.  K.  Robins  A  Co..  Inc.,  Baltimore. 

VINERS  AND  HULLERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 

Scott  Viner  Co.,  Columbus.  O. 

Warehousing  and  Financing. 

Washers,  Bottles.  See  Bottlers’  Machinery. 

WASHERS.  Can  and  Jar. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Gang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 


WASHERS,  Fruit,  Vegetables. 

Ayars  Machine  Co.,  Saleo^  N.  J. 
Berlin-Chapman  (3o.,  Berlin,  Wis. 

A.  K.  Robins  A  Co.,  Inc.,  Baltimore. 
Sinclair-Scott  Co.,  Baltimore. 
Sprague-Sells  Corp.,  Hoopeston,  HL 
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THE  CANNING  TRADE 


CHECK  PEA  VINER  and  BEAN  SNIPPER 
REPAIRS  THIS  FALL 

As  soon  as  the  season  is  over,  check  your  repair  and  replacement 
parts  at  once.  In  this  way  you  can  secure  the  benefit  of  today's 
prices  and  be  prepared  for  next  season.  Send  today  for  the  new 
Price  List  covering  all  repair  parts  for  Chisholm-Ryder  machines. 

CHISHOLM-RYDER  CO.,  INC.,  Niagara  Falls,  N.  y. 

A.  K.  ROBINS  &  CO..  Inc.  CHISHOLM-RYDER  SALES  CORP.  JAS.  Q.  LEAVITT  &  CO. 
Baltimore,  Md.  Columbus,  Wis.  Ogden,  Utah 


PLANTS 

OF  THE 

PHELPSCANCO, 

MANUFACTURERS  OF  ^  ^ 

TIN  CANS  li 

CAPACITY 600  MILLION  CAMS  PER  YEAR 

MAIN  OFFICE 

BALTIMORE  M D. 


LARKS  BURC,W^ 


^  ,  -v; 
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WINTER  APPETITES! 


•  LATE-SEASON  products  of  the  field  and  garden  that 
make  up  tasty,  ready,  easy  meals  for  winter  months. 


•  SANITARY  CANS  on  quick  call  too!  . .  .  Whenever 
there's  a  pack  .  .  .  whatever  it  is! 


•  Dependable  CANS  and  SERVICE  'round  the  calendar! 
Fast,  accurate  closure  equipment,  permanent  sealings, 
technical  aid,  traffic  advice.  Cooperation! ...  horn 
Baltimore,  Chicago  and  Hamilton,  Ohio. 
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